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Petersen Oven Merges 


With Baker Perkins 


SAGINAW, MICH.—The Petersen 
Oven Co., Franklin Park, Ill., merged 
with Baker Perkins, Inc., Saginaw, 
Mich., effective Aug. 1. The merged 
organization will operate as Baker 
Perkins, Inc. Conrad W. Petersen, 
president of the Petersen Oven Co., 
said his company initiated the merger 
because of economic conditions. 

Philip B. Harley, president of Ba- 
ker Perkins, Inc., said it is the intent, 
later this year, to transfer manufac- 
ture of Petersen products, facilities, 
and principal executive, engineering, 
service and manufacturing person- 
nel from the Franklin Park plant to 
the Saginaw, Mich., plant of Baker 
Perkins, Inc. In the meantime, engi- 
neering, service, and manufacture of 
the Petersen products will continue 
at the Franklin Park plant under 
the direction of Mr. Petersen. Sales 
organizations of the two companies 
are being combined. 

Mr. Petersen will be active in the 
management of Baker Perkins, Inc., 
as a director and assistant to the 
president, with office and residence 
at Saginaw upon consolidation of op- 
erations there. 

Baker Perkins will supply repair 
parts and service for all Petersen and 
Baker Perkins ovens, machinery and 
equipment heretofore manufactured 
by both companies, and Baker Per- 
kins will continue the manufacture 
and sale of all products of both com- 
panies. 

Mr. Harley and Mr. Petersen in a 
joint statement said: “This merger 
combines the ‘know-how’ and facili- 
ties of the two oldest bakery equip- 
ment manufacturers. It will enable 
the merged company to utilize and 
coordinate more than 100 years of 
Baker Perkins and 75 years of Peter- 
sen experience to develop new prod- 
ucts and to better serve the baking 
industry.” 





BREAD IS THE STAFF OF LIFE 


Chicago Bakers Club 
To Have Golf Outing 


CHICAGO — The Bakers Club of 
Chicago will hold a golf tournament 
at the Rolling Green Country Club, 
northwest of Chicago Aug. 14, accord- 
ing to an announcement by John A. 
Revord, chairman of the entertain- 
ment committee. First tee-off time 
is at 7 a.m. Scores must be turned 
in by 6 p.m., and dinner will be served 
at 7 p.m. 


BREAD IS THE STAFF OF LIFE: 


Williams Baking Co. 


Elects New President 


SCRANTON—Wayne P. Williams 
was elected president of the Williams 
Baking Co., Scranton, Pa., at a re- 
organization meeting in the company 
Offices. 

Virgil Shader was named vice 
president and Michael J. Lucas, 
treasurer. The executive committee, 
which will help to guide the business 
operations, comprises: Gerald B. 
Payn, chairman; Major Le White, Jr. 
and Everett B. Thomas. 

Mr. Williams succeeds his father, 
the late Gerard R. Williams, who 
died in June. 


———BREAD IS THE STAFF OF LIFE 


Standard Dividend 


KANSAS CITY—The Standard 
Milling Co. of Kansas City has de- 
clared a quarterly dividend of 5¢ per 
Share on Class A and Class B com- 
mon stock of the corporation, payable 


Sept. 2 to stockholders of record 
Aug. 15. 
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Food Additive Legislation 
Receives Committee Approval 


Business Census 


Planned for 1959 


WASHINGTON—The U.S. Bureau 
of the Census will conduct six census- 
es in 1959 and 1960 to provide “com- 
pletely new economic and social data 
covering the American people, their 
homes bakeries farms, factories mines, 
and trade and service activities.’ The 
censuses will cover business, manu- 
factures, minerals, agriculture, popu- 
lation and housing. 

The Censuses of Business, Manu- 
factures and Mineral Industries, cov- 
ering 1958 operations of stores, whole- 
salers, selected service  establish- 
ments, factories and mines, will be 
conducted early in 1959. 

The 1959 Census of Agriculture 
will be taken in the fall of 1959, and 
the 1960 censuses of population and 
housing are scheduled for the spring 
of 1960. 


WASHINGTON — Proposals for 
legislation dealing with food addi- 
tives have received favorable con- 
sideration by the House committee 
on interstate and foreign commerce 
and there is a possibility of favor- 
able action by Congress in the pres- 
ent session. A new bill H. R. 13254 
—was introduced by Rep. John Bell 
Williams (D., Ala.), chairman of the 
health and science subcommittee, 
after extensive hearings. Observers 
consider that the bill contains a 
possible basis for a new approach 
toward agreement among the ma- 
jor food and chemical groups and 
the Food and Drug Administration. 
The House committee approved the 








RESOLUTION ADOPTED BY THE 
BOARD OF GOVERNORS OF 
AMERICAN BAKERS ASSOCIA- 
TION, COLORADO SPRINGS, 
COLO., JULY 6, 1958 


WHEREAS, The Florida State 
University, located at Tallahassee, 
Florida, did in 1950 originate and 
organize a four-year college course 
in Baking Science and Management, 
said course culminating in a Bache- 
lor of Science Degree in Baking; 
and 

WHEREAS, The Florida State 
University is the only college in the 
United States offering such a course 
and degree; and 

WHEREAS, in 1954 the first class 
graduated from said school and since 
that date 59 students have received 
the degree of Bachelor of Science 
in Baking, and in this group of grad- 
uates are included representatives 
from 20 states from all sections of 
the United States and said graduates 
have been employed in the baking 
and allied industries in all sections 
of the country, from which it is ob- 


Southern Bakers Assn. 


Sanford V. Epps, president, Claus- 
sen Bakeries, Inc., Augusta, Ga., and 
H. H. Claussen’s Sons, Inc., and 
chairman of the board of trustees, 
SBA University Fund, Inc. 

‘It is particularly gratifying to me 
that the board of governors of the 
American Bakers Assn. passed the 
resolution commending Florida State 
University upon its educational pro- 
gram in the field of baking. It is 
even more gratifying that this reso- 
lution calls upon the members of 
our great industry to ‘encourage, co- 
operate and assist in the program of 
this school in every way possible.’ 
This enthusiastic support of our in- 
dustry and our association is greatly 
deserved by Florida State University, 
so we should not hesitate, on a na- 
tion-wide basis, to further bui!d this 
program and to eventually assist in 
promoting additional programs in 
other colleges and universities. 

“Other industries have for many 
years recognized the need of a col- 
lege education in training young men 
and women to become their future 
leaders. We should too recognize 
higher education in the baking indus- 
try on an expanded basis.” 


ABA Endorses Baking School 
At Florida State University 





vious that this intelligent and scien- 
tific approach to the betterment of 
the industry would be conducive to 
its advancement on a national scale; 
and 


WHEREAS, during the past se- 
mester there were 60 students en- 
rolled in said school and candidates 
for the degree of Bachelor of Science 
in Baking, and the State of Florida 
has spent the sum of $1,225,000 on 
plant and equipment for this school, 
which includes modern air-condi- 
tioning, laboratory and classrooms; 


NOW, THEREFORE, BE IT 
RESOLVED that this Board recog- 
nizes the need of such a program, 
and further that this school is ful- 
filling this need and merits the 
wholehearted and enthusiastic sup- 
port of the industry and this Asso- 
ciation. 

BE IT FURTHER RESOLVED, 
that the Governors call on the As- 
sociation and all of its members to 
encourage, cooperate and assist in 
the program of this school in every 
way possible. 


Heads Comment... 


Roy Allen, Flowers Bakering Co., 
SBA chairman. Mr. Allen said he is 
greatly pleased over the adoption by 
the ABA of a resolution approving 
the four-year baking school at Flori- 
da State University. 

He said that the pioneer of the 
only four-year baking school has now 
been recognized by all of the leaders 
in the great baking industry and he 
hopes that all bakers will get behind 
the school and boost it in every way 
possible so that the baking industry 
may cash in on the baking school at 
Florida State to the fullest extent. 


Benson L. Skelton, president, SBA. 
Mr. Skelton commented that it was 
wonderful that ABA had recognized 
with a very appropriate resolution 
the only four-year baking school in 
the country. 

Mr. Skelton said that he now feels 
that the enrollment will be increased 
and that sons of many prominent 
men of the baking and allied indus- 
tries will want to get their higher 
education at a university while they 
may at the same time get an edu- 
cation in baking. He stated that the 
news that the resolution was passed 
unanimously was very gratifying. 





Williams bill with some changes, and 
congressional approval is seen as 
likely because Sen. Lister Hill (D., 
Ala.), it is understood, is prepared to 
submit the Williams bill to the Sen- 
ate and ask for attention and debate 
without Senate committee hearings. 

Rep. Joseph O’Hara (R., Minn.), 
himself the sponsor of a bill on simi- 
lar lines—H.R. 366—which met with 
the approval of the food industry and, 
with limitations, of the chemical in- 
dustry, prevailed on the House com- 
mittee to amend the Williams bill to 
exclude the use of advisory commit- 
tees to review technical findings re- 
garding “harmlessness” reports 
which may have been submitted to 
FDA by companies applying for ap- 
proval of new products. 

The issue is this: Will the food 
industries accept the same type of 
bill to amend the act which was ap- 
proved last year in connection with 
the use of pesticidal chemicals in food 
production when and if through pre- 
scribed testing procedure a company 
offering a new product on the mar- 
ket can make a showing of “harm- 
lessness” to the consumer? 

Wide publicity has been given to 
the allegation that there are more 
than 100 chemical products now 
available for use in food products 
which are in the doubtful area as far 
as danger to the consumer is con- 
cerned. 

Up to now, the adoption of a bill 
concerning additives in human food 
has been the subject of inter-indus- 
try controversy, but the situation be- 
came of paramount importance when 
states, and even individual cities, be- 
gan formulating regulations. 


BREAD IS THE STAFF OF LIFE—— 


Minnesota Bakers, 
Allied Tradesmen 
Hold Golf Tourney 


MINNEAPOLIS — More than 300 
bakers, allied tradesmen and guests 
attended the Minnesota Baker-Allied 
annual golf tournament at the Golden 
Valley Golf Club near here Aug. 5. 
The outing included a considerable 
number of prizes and a buffet dinner. 
The coveted John O. Lanpher cham- 
pionship trophy, contributed by the 
International Milling Co., was won 
by Emil Filipek, Filipek Bakery, Min- 
neapolis. Mr. Filipek won the award 
with a low gross score of 78. 

In charge of arrangements for the 
outing was Aaron Petersen, Zins- 
master Baking Co., chairman, and 
J. M. Long, secretary-treasurer, Min- 
nesota Bakers Assn. 

Bert Jassoy, Regan Bros. Co., was 
named chairman for next year’s golf 
tournament and outing. 


BREAD IS THE STAFF OF LIFE 


EXPANSION PLANNED 

LOS ANGELES—Van de Kamp’s 
Holland Dutch Bakers will open 
stores in Santa Barbara and Oxnard 
Aug. 13, L. H. Fortin, president, has 
announced. With the addition of these 
new stores, Van de Kamp’s will have 
representation in virtually all of the 
major populated areas of southern 
California. The firm will have self- 
service bakeries in two Jordano su- 
permarkets in Santa Barbara and in 
one A&P Food Store in Oxnard. Plans 
also call for stores in Ventura soon, 
Mr. Fortin said. Since the first of the 
year Van de Kamp’s has opened 33 
new stores in southern California. 
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Comment... 
- - - by Cooley 











The baking industry is building a reputation 
for itself somewhat removed from food quality 
and bread popularity—and at the same time gain- 
ing ever-increasing stature for its products. By 
the right kind of cooperation 
with nutritionists, the medical 
profession, home _ economists 
and government, baking is be- 
coming a recognized industry 
whose voluntary contributions 
are paying dividends in-.im- 
proved national health. 

Of course there are still 
many doctors and dentists who 
say flatly ‘don’t eat that,’— 
but every industry will have 
this kind of problem until we 
are all getting our nourishment from vari-colored 
pills. (Perhaps then there will be controversy 
over the type of sugar used in coating said pills.) 
Of much greater importance are thcse who are 
modifying their diet suggestions, those who ad- 
mit that bread is useful in a diet, and the few 
who actively recommend bread as a_ nutritive 
necessity. 

Any industry has the right to be proud of 
the eminent medical testimony built up over 15 
short years of enrichment. This pride in product, 
and the certainty that bread is good for us all, 
enables baking’s part in the formation of new 
laws to protect our food to be such an important 
one. By advocating a program of supervised test- 
ing baking is saying to the government and the 
consumer that baking has nothing to fear—that 
it joins with other food industries in protecting 
the buyer and in producing nutritious foods under 
the most sanitary conditions. 


F. W. Cooley, Jr. 


* * * 


Bunch of the Minnesota Bakers Council 
partners held a midsummer business meeting in 
the best of halls recently. The lake lodge of the 
Rap-In-Wax Paper Co. was made _ available 
through the good offices of John Ahern, Jr., so 
that the coming year of council activity could 
be planned with little interference. It was de- 
cided to expand the council’s efforts in getting 
nutritional material into the hands of dentists and 
educators. 

A fine time was had by all. 

No fish though. 


The fall convention season will be getting 
underway soon, with the Southern Bakers Assn. 
and the Wisconsin Bakers Assn. leading off. Chart- 
ing the increasing awareness of the baking in- 
dustry that it is not enough to bake the best, 
it must also be sold, even the SBA’s production 
conference will have undertones of selling, as 
described in the column to the right. The Wis- 
consin organization will have a panel on the co- 
operative promotion of the industry, discussing 
the mechanics of using Loyal Loafers groups, 
bakers’ councils, associations and the like. 

* oo 

Just prior to the Wisconsin meeting, some 
of us will be taking part in summer field training 
in the armed forces reserves—looks now as if 
there will be a sort of 1950 air about the camp. 

Golfer in my regiment wants no part of such 
carryings-on—he says he understands they have 
sand greens in Lebanon. 


* * * 


Thanks for reading. See you next month. 


August, 1958 


PRODUCE WELL, SELL WELL, GET WELL 

The econcmic health of the baking industry, 
and the direction the volume line on the pro- 
duction chart is going, are matters for conjec- 
ture everywhere in the industry. Recent studies 
of baking sales have shown that there are many 
bright spots, but at the same time have called 
attention to weak areas. 

It is expected that bread volume is more than 
keeping pace with the increase in population, but 
more data will have ta be gathered, and baked 
foods production methods and advertising pro- 
cedures will have to be further overhauled, be- 
fore the climb upward becomes evident to all. 

Just as a healthy mind is the sine qua non 
of a healthy body, so efficient production and ef- 
ficient sales. Traditionally, the baking industry 
has attempted to separate the one from the other 
in most of its deliberations though there is now 
a tendency to accept their complete inter-relation, 
The modern approach to the successful and 
healthy marketing of foods lies in the close co- 
operation of production with sales promotion. 

That there is need to diagnose the ailments 
of the baking industry is implied in the injunc- 
tion: “Produce well, sell well, get well.” Used 
by the Southern Bakers Assn. to introduce a 
statement by Clifton R. Scarborough encouraging 
attendance at the association’s 8th annual pro- 
duction conference to be held in Atlanta, Ga. 
Sept. 14-16, it forms both a diagnosis and a cure. 
Mr. Searborough of the Scarborough Industrial 
Food Brokerage Co., Charlotte, N.C., and general 
chairman of the conference, is well qualified for 
his doctorate in baking medicine. He is ably as- 
sisted by a specialist consultant in SBA’s presi- 
dent, Benson L. Skelton. 

Explaining his diagnosis, Mr. Scarborough first 
asserts that the baking industry is under siege. 
The basic market is being progressively under- 
mined with increasing efficiency by those who 
have learned how to produce competitive foods 
with superior skill. He continues: “On every hand 
we face the onslaught of masterful competition 
carefully calculated to reduce still further the 
baker’s share of the consumer dollar; this is ac- 
complished by the simple expedient of directing 
spending into channels that are designed to pre- 
cede our claim upon the family food budget.” 

And the cure? SBA believes that to invite 
the participation of sales and advertising person- 
nel at its forthcoming conference will go a long 
way towards getting well. 

Other groups are also doing their part in 
sparking greater interest among members of the 
baking industry by enjoining them to meet the 
challenge of quality and price. William A. Loh- 
man, General Mills, Inc., president of the Allied 
Trades of the Baking Industry, Inc., recognized 
an illness when he asked the entire allied mem- 
bership to do everything in its power to show that 
low-cost-distribution bread has not benefited the 
baking industry in the slightest degree. The cheap 
bread, which is deposited at the doors of cooper- 
ating grocery chains without benefit of rack or 
display service, is not expected to accomplish its 
full purpose—to give the wholesale baker a loaf 
competitive in price and quality to the chain 
grocery bread. 

By producing well and selling well, the baking 
industry has the key to health. The cankers must 
be recognized and removed. 
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AIB Course May 
Offer Packaging 


Problem Solutions 


CHICAGO—The furor over pack- 
aging, now at its height in both pro- 
duction shop and sales conference, is 
not just a tempest in a teapot but a 
real problem for the baker, the 
American Institute of Baking reports. 

According to William M. Schieb, 
maintenance instructor at AIB, many 
new packaging materials, such as 
films, have come into use in the last 
few years. Due to the prohibitive 
costs of installing new machines, 
these new materials must be used on 
wrapping machines already in the 
plant. 

“We at the institute know this is 
an important prcblem to the baker,” 
commented Mr. Schieb. “In _ this 
year’s maintenance short course, 
we've featuring a general discussion 
of packaging of bread, wrapping 
problems, and the newest films.” 

Three representatives of paper 
companies will be present for the 
course, to be held Sept. 22-27. Men 
from the Western-Waxide Special 
Packaging Division of Crown Zeller- 
bach Corp.; Milprint, Inc., and Pol- 
lock Paper Corp. will lead discussions 
and question-answer sessions. A rep- 
resentative of American Machine & 
Foundry Co. will also participate in 
the discussion. 

This is only one of current prob- 
lems ta be considered at the six-day 
short course. Maintenance of elec- 
tronic control equipment and refri- 
geration equipment will be outlined. 

“Our short course has been design- 
ed to present formulas and proce- 
dures leading to productive mainte- 
nance and lower operating cost. The 
section on wrapping is just an ex- 
ample of our continual striving to 
give the enrollees what they want— 
good sound information on the best 
and least expensive way to meet their 


THE AMERICAN BAKER 


ie problems,” continued Mr. K. W. Wakershauser, S. Rodney Smith 


Maintenance men interested in a 
program of productive maintenance 
are urged to register as soon as pos- 
sible for the September maintenance 
course at AIB. 
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Golden Anniversary 
Conference Slated 


By Quality Bakers 


NEW YORK—George N. Graf, gen- 
eral manager of Quality Bakers of 
America Cooperative, Inc., 120 West 
42nd St., New York, N.Y., has an- 
nounced his organization’s plans for a 
golden anniversary general confer- 
ence at the Park Sheraton Hotel in 
New York Sept. 28-Oct. 1. 

The general conference’ theme, 
“Earn Management’s Bonus,” will 
highlight business sessions, designed 
to improve bakery management tech- 
niques in 1959, Mr. Graf said. These 
meetings w ll be conducted by QBA 
headquarters’ staff representatives. 
Robert L. Schaus, manager of QBA’s 
advertising division, will supervise 
and participate in several sessions 
dedicated to QBA’s advertising 
strategy for 1959 and the early 60’s. 

Sunday afternoon, Sept. 28, Joseph 
P. Duchaine, QBA president, will play 
host to conference visitors at a pre- 
view cocktail party celebrating the 
opening of the firm’s newly remod- 
eled offices, currently under construc- 
tion. 

Mr. Graf said: “The principal pur- 
pose for this year’s conference is to 
explore how improved bakery man- 
agement can better serve the Ameri- 
can housewife with products of finer 
quality—at a reasonable cost. Be- 
cause of the complexity of today’s 
management problems, we _ believe 
that much good can be gained for 
both the consumer and baker through 
constant improvement of manage- 
ment techniques.” 
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Appointed to Editorial Positions 





Kenneth W. Wakershauser 


MINNEAPOLIS — Milton B. Kihl- 
strum, president of The Miller Pub- 
lishing Cc., has announced the ap- 
pointments of Kenneth W. Wakers- 
hauser and J. Rodney Smith to new 
positions with the Miller Publishing 
Co., publisher of The American 
Baker. This action followed the an- 
nual meeting of the company here. 

Mr. Wakershauser was appointed 
news editor of The American Baker. 
Mr. Smith was appointed news editor 
of The Northwestern Miller, in addi- 
tion to his responsibilities as editorial 
assistant on The American Baker. 

Mr. Wakershauser joined The Bak- 
er as an editorial assistant in July, 
1956. He came to ihe company from 
Minneapolis Suburban Newspapers, 
Hopkins, Minn., where fcr three years 
he was city editor of the Hennepin 
County Review. He previously served 
five years as reporter-photographer 





J. Rodney Smith 


on the Fairmont (Minn.) Daily Sen- 
tinel. 

A native Minnesotan, Mr. Wakers- 
hauser served four years during 
World War II as a navy radio tele- 
phone operator in the Pacific theatre. 
He is a 1948 graduate of the Uni- 
versity of Minnesota School of Jour- 
nalism. 

Mr. Smith joined The Baker as an 
editorial assistant in October, 1956. 
He was born at Fargo, N.D., and 
spent most of his life at Grand Forks, 
N.D. He attended the University of 
North Dakota, Grand Forks, where 
he received a B.A. degree in journal- 
ism. He spent 5% years with the 
Grand Forks Herald as regional farm 
reporter and has also been associated 
with. the Minnkota Power Coopera- 
tive, Inc., Grand Forks. 

During World War II, Mr. Smith 
served with the U.S. Navy in the Pa- 
cific theatre. 








HEAD EQUIPMENT GROUP—Keith H. Redner, Battle Creek Packaging 
Machines, Inc., Battle Creek, Mich., was elected president and T. F. Ronson, 
the Fred D. Pfening Co., Columbus, Ohio, vice president, at the annual meet- 
ing of the Bakery Equipment Manufacturers Assn. held recently at the Key 


Biscayne Hotel, Miami, Fla. 
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Ward Baking 
Shows Increase 
In 1958 Net Sales 


NEW YORK — Ward Baking Co.’s 
net sales for the first 27 weeks of 
1958, constituting the first fiscal half- 
year, amounted to $54,391,375, com- 
pared with net sales of $53,867,820 
during the comparable period of 1957, 
R. Arnold Jackson, president of the 
company, has announced in a mid- 
year report. Total sales of the com- 
pany showed a .97% increase over 
the same period last year. 

Earnings for the first half of this 
year amounted to $403,266, as com- 
pared to $784,327 for the correspond- 
ing period of 1957.. A comparison of 
earnings per share of common stock 
for the first half of each of the past 
three years is as follows: 

Earnings Per Share of Common Stock 
1958 1957" 1956 


First Quarter (12 Weeks).. $.02 $.06 ($.02) 
Second Quarter (15 Weeks) .28 .70 31 


First Half (27 Weeks)..... $.30 $.76 $.29 


*After giving effect to retroactive adjustment 
for depreciation made ‘n the last quarter of 
1957. 


The general business recession 
which prevailed during the period 
covered by this report heightened 
competitive conditions in the baking 
industry, particularly in certain large 
metropolitan areas in which the com- 
pany does a substantial volume of 
business, Mr. Jackson said. Increased 
operating costs have been brought 
about primarily by wage increases to 
plant employees and to route sales- 
men under union contracts. As the 
foregoing indicates, an ever-increas- 
ing sales volume is required to main- 
tain satisfactory earning levels, he 
added. 

Continuing Program 

As part of the company’s continu- 
ing program to improve distribution, 
service and profits in metropolitan 
areas, management plans to replace 
over-age plants with new and more 
modern facilities consistent with 
shifts of population, consumption and 
competition, Mr. Jackson said. On 
July 5 production was discontinued 
at the Boston plant which had be- 
come unprofitable. 

On July 6 the company started op- 
erations at a newly-acquired bakery 
in Springfield, Mass. The Springfield 
plant will serve the Springfield mar- 
ket as well as Hartford and New Lon- 
don, Conn., and Worcester, Mass. The 
company’s Providence bakery which 
in the past supplied this area, will 
now serve the greater Boston area, 
as well as southern Massachusetts 
and Cape Cod, effecting a major sav- 
ing in distribution costs, Mr. Jackson 
said. To enhance this advantage the 
Providence bakery will be replaced 
with a new, modern, fully-automatic 
bread and roll bakery to service the 
Providence-Boston area, he said. 
Property sites and plans for building 
and equipment are currently under 
consideration by management. 


Modernization 


As part of the same modernization 
program, Ward Baking has retained 
Robert Heller & Associates, nation- 
ally known management consultants, 
Mr. Jackson related. Particular at- 
tention is being directed toward mar- 
keting operations, management con- 
trols and organization toward the 
end of reducing costs and improving 
profits, he pointed out. 
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Harry D. Kreiser, Jr. 





Robert L. Johnston 


PILLSBURY APPOINTMENTS — Harry D. Kreiser, Jr., has been named 
general sales manager of mixes for the Pillsbury Mills, Inc., bakery products 


’ division, it was announced by George S. Pillsbury, vice president in charge 


of the division. In his new position, Mr. Kreiser will assume over-all respon- 
sibility for the sale of Pillsbury bakery mixes and will continue the direction 
of the district sales organization. Mr. Kreiser has appointed Robert L. John- 
ston, formerly merchandising manager, bakery products division, as manager 
of direct bakery mix sales. Mr. Johnston will be associated in his managerial 
responsibilities with Ray Thelen, in charge of all bakery mix formulation, 
and Fred McBride, who will direct bakery mix pricing and administration. 
The appointments are part of a program to increase Pillsbury’s service to 
the baking industry in the bakery mix area. “We are convinced,” Mr. Pills- 
bury commented, “that there is a solid trend to bakery mixes for the pro- 
duction of yeast-raised and cake doughnuts and sweet goods in both the 
retail and wholesale segments of the bakery business. We now have the 
facilities in terms of plant production, managerial direction, top formulation 
talent, technical service, and merchandising know-how to increase our service 


on bakery mixes.” 





Continental Baking 
Sales, Earnings 
Increase 


RYE, N.Y.—Dollar sales of Conti- 
nental Baking Co. for the second 
quarter of 1958 amounted to $81,315,- 
511, as compared with $76,891,036 for 
the same quarter in 1957, R. Newton 
Laughlin, president of the company, 
has reported. This is an increase of 
5.15%. 

Dollar sales for the first 26 weeks 
of the year were $158,097,729, com- 
pared with sales of $150,532,184 for 
the corresponding weeks in 1957. This 
represents an increase of 5.03%, Mr. 
Laughlin said. 

Net profit after federal income tax 
and amortization of good will during 
the second quarter of 1958 was $2,- 
131,200, as compared with net profit 
for the second quarter of 1957 of $1,- 
865,389, an increase ol 14.25%. Net 
profit after federal income tax and 
amortization of good will during the 
first 26 weeks of 1958 was $3,813,177, 
as compared with net profit for the 
first 26 weeks of 1957 of $3,447,288, 
an increase of 10.61%. 

The earnings on each share of com- 
mon stock during the second quarter 
of the year 1958 amounted to $1.14, 
as compared with $1.12 for the same 
quarter of the year 1957. For the first 
26 weeks of 1958 the earnings on each 
share of common stock amounted to 
$2.06, compared with $2.06 earned 
during the first 26 weeks of the pre- 
ceding year. 


Debentures Converted 


During the second quarter of 1958, 
$1,089,000 of the firm’s 354% sub- 


ordinated convertible debentures 
were converted and 31,237 shares of 
common stock were issued in connec- 
tion therewith. This left $4,727,000 
principal amount of the 354% sub- 
ordinated convertible debentures out- 
standing at June 28. Also during the 
second quarter of 1958, 8,021 shares 
of common stock were issued under 
the restricted stock option plan. 

Effective at the close of business 
May 24, Continental acquired the 
business and equipment of the Di- 
Carlo’s National Bakery, Inc., San 
Pedro, Cal. This business will be op- 
erated through a wholly owned sub- 
sidiary, DiCarlo’s Baking Co. The 
“DiCarlo’s” name has become well 
known throughout Southern Califor- 
nia as the producer of a wide assort- 
ment of bread and rolls. This ac- 
quisition will add much needed pro- 
duction facilities to Continental op- 
erations, particularly in the Los An- 
geles market, Mr. Laughlin said. 

During the first quarter this year, 
he said, Continental’s bread sales in 
chains which also have their own 
brands of bakery goods were 10% 
greater than in the initial quarter of 
1957. Continental’s sales in these 
stores account for 15% of its bakery 
foods volume. 





General American 


Reports Income 


CHICAGO — General American 
Transportation Corp. and its subsidi- 
aries reported gross income of $53,- 
062,554 and net income of $3,752,215 
for the three months ended June 30. 
Gross income for the six months end- 
ed June 30 was $108,377,249, com- 
pared with $103,391,552 for the same 
period in 1957. Net income for the 
six months ended June 30 was $7,- 
214,243, compared with $7,645,077 for 
the 1957 period. 
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Red Star Yeast 
Makes Bakery Division 


Personnel Changes 


MILWAUKEE—Five major chang. 
es in the bakery products sales divj- 
sion of Red Star Yeast & Products 
Co. have been announced by R. J. 
Skeffington, manager of the division 
at the firm’s home office here. 

Arthur Danzinger has been ap- 
pointed manager of the southwestern 
division, located at the division of. 
fice in Los Angeles. Mr. Danzinger 
was formerly West Coast bakery di- 
vision resident manager for Pillsbury 
Mills, Ine. Prior to that, he was as- 
sociated with Central Soya Co., Fort 
Wayne, Ind., and with Allied Mills, 
Peoria, lil. He is a graduate of Ohio 
State University. 

George S. Ritzau and Mel L. Park- 
er have been named assistant man- 
ager of the central division. Mr. Rit- 
zau will work out of the division’s 
headquarter office in Chicago, and 
Mr. Parker will be located in Cin- 
cinnati. Mr. Ritzau was formerly 
sales manager for Pisano French 
Baking Co., Redwood City, Cal. He 
is a graduate of Stanford University, 
Mr. Parker joined Red Star in 1937 
as branch manager in Erie, Pa. Most 
recently, he has been Cincinnati dis- 
trict manager. 

Raymond H. Gohde has been pro- 
moted to the company’s technical di- 
rector, special products. Mr. Gohde, 
who will continue to work out of St. 
Paul, has been with Red Star since 
1948. He was formerly with McGlynn 
Bakeries and C. G. Krause Kampus 
Kitchen, Minneapolis. He attended 
Dunwoody School of Baking and the 
University of North Dakota. 

Raymond H. Herbert has_ been 
named a technical director for the 
eastern region and will have his of- 
fice in Philadelphia. Mr. Herbert 
started with Red Star in 1948. He 
was formerly with Freihofer Baking 
Co. in Philadelphia. 
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Potomac States Bakers 


Set Winter Meeting 


BALTIMORE—John J. Lee, Sta- 
Kleen Bakery, Inc., Lynchburg, Va., 
president of the Potomac States 
Bakers Assn., 1126 Mathieson Bldg., 
Baltimore 2, has announced the dates 
of the 43rd annual convention, which 
will be held at the Lord Baltimore 
Hotel here January 25-27, 1959. 

General program chairman is J. 
Arthur Nolde, of Nolde Bros. Bakery, 
Inc., Richmond Va. Chairman for the 
retail session is Sidney Silber, Sil- 
ber’s Bakery, Inc., Baltimore, while 
the chairman of the wholesale ses- 
sion is Kenneth A. Rice, Star Baking 
Co., Crisfield, Md. 

Charles W. Cowan, broker of Bal- 
timore, is entertainment chairman, 
while Mrs. Edward V. Weston of 
Catonsville, Md., will be in charge 
of ladies entertainment. Edwin C. 
Muhly, Muhly’s Gem Bakery, Balti- 
more, is secretary. The treasurer is 
Anton Hagel, Hagel’s Bakery, Balti- 
more. Bernard C. Annen, Russell- 
Miller Milling Co., Baltimore, is pub- 
licity chairman, with Ray H. Sullivan, 
Esskay Co., Baltimore, Md., in charge 
of registration. 





BREAD IS THE STAFF OF LIFE——— 


NEW SALES MANAGER 
CHICAGO — Oliver Matson has 
been appointed national sales mana- 
ger of the frozen food division of the 
Kitchens of Sara Lee, Inc. 
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Paul M. Petersen 


Paul M. Petersen, 
International Vice 


President, Resigns 


MINNEAPOLIS — Paul M. Peter- 
sen, vice president of bakery flour and 
durum product sales for International 
Milling Co., has resigned from the 
company effective Sept. 1, Charles 
Ritz, chairman of the board, has an- 
nounced. 

“Mr. Petersen has for some time 
wanted relief from the pressures in- 
herent in his responsibilities, but has 
kindly delayed his departure from 
the company until this time,’ Mr. 
Ritz said. “It was with sincere re- 
gret that we received Paul Petersen’s 
resignation. His good judgment and 
counsel will be missed by all of us.” 

Mr. Petersen started in the milling 
business in 1922. He was employed 
by Capital Flour Mills in St. Paul 
in 1926 and was president of that 
company at the time International 
acquired it in 1946. He then became 
general manager of International’s 
durum division. Before assuming his 
present responsibilities. in 1954, he 
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Amendment to Bread Standards Would 
Provide for Addition of Wheat Gluten 





Philip Von Blon 


was Canadian sales coordinator for 
a period of three years. He has been 
a member of International’s board 
of directors for eight years and a 
vice president for six years. 


eee 
International Promotes 


Philip Von Blon 


MINNEAPOLIS—Philip Von Blon 
has been promoted to general sales 
manager of bakery flour and durum 
products for International Milling Co. 
at Minneapolis. For the past two 
years he has been eastern division 
manager for International at New 
York. He replaces Paul M. Petersen. 

Mr. Von Blon, who was assistant 
to Mr. Petersen from 1949 to 1956, 
is a graduate of Amherst University. 
He started with International in 1945, 
and held positions in various depart- 
ments of the company until his pro- 
motion in 1956 to eastern division 
manager for International at New 
York. In his new position Mr. Von 
Blon will be responsible for all bak- 
ery flour and durum product sales. 





New Jersey Bakers 
Moving Convention 


To Atlantic City 


ATLANTIC CITY, N.J.—The New 
Jersey Bakers Board of Trade 40th 
annual convention and exhibition will 
be held at the Ambassador Hotel, At- 
lantic City, starting on Saturday, 
Oct. 18, and ending on Tuesday, 
Oct. 21. 

The announcement contains two 
unprecedented features, since most 
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LET’S GO, GO, GO—The catch in- 
signia pictured is designed to inform 
everyone concerned that the New Jer- 
sey Bakers Board of Trade is moving 
its convention from Asbury Park to 
Atlantic City this year, and expand- 
ing the convention and exhibition 
from three to four days. 
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New Jersey baker conventions, in re- 
cent years, have been held at Asbury 
Park and have been for three-day 
periods rather than four. Because of 
these innovations, the committee is 
making a special drive to enlist the 
support of all retail bakers in New 
Jersey and neighboring states, a drive 
summed up in the slogan: “Let’s ALL 
GO to the Big FOUR-O!” 

Also being emphasized is the all- 
day program planned for Monday, 
Oct. 20, to give exhibitors an extra 
day for product displays. 

Aside from these changes, the 1958 
convention and exhibition will be ba- 
s'cally the same as its predecessors 
with the popular, free Round-up night 
on Saturday and the _ interesting 
“Bakers Art on Parade” throughout 
the entire convention. Prices will be 
$3 a person for the entire 4-days, $2 
a person for 3 days and $1 a person 
for the last two days. 
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Indiana Convention 


INDIANAPOLIS, IND.—The annu- 
al convention and golf party of the 
Indiana Bakers Assn. will be held 
Sept. 14 and 15 at the South Shore 
Inn, Lake Wawasee, Syracuse, Ind. 
Plans of interest to retail and whole- 
sale bakers and allied tradesmen are 
in the making and will be announced. 
These include demonstrations, panel 
discussions and special speakers. 








WASHINGTON — In the first 
formally-proposed amendment to 
the definitions and standards of 
identity for bread since they were 
promulgated in 1952, the Hercu!es 
Powder Co., Wilmington, Del., has 
filed a petition under the Hale 
amendment proposing that the defi- 
nition and standard of identity for 
bread be amended. 


The amendment would prov'de for 
adding wheat g:.uten, meeting speci- 
fied functional tests, as an optional 
ingredient. The petition says that the 
purpose to be served by the added 
wheat gluten is to make a stronger 
dough with improved gas-retaining 
properties capable of yielding better 
finished baked products. 

The American Bakers Assn. report- 
ing the proposed amendment to its 
membership as Bulletin No. 879, used 
the example of hamburger buns with 
a stronger hinge, which would not 
break easily when opened. ; 

All interested persons may present 
their views in writing regarding the 
proposal for amendment. Views and 
comments should be submitted in 
quintuplicate, addressed to the Hear- 
ing Clerk, Department of Health, 
Education, and Welfare, Room 5440, 
Health, Education, and Welfare 
Building, Washington 25, D.C. 

The proposal of the Hercules 
Powder Co. would amend Section 17 
(a) of the definition and standard of 
identity for bread by adding a new 
sub-paragraph to provide for the ad- 
ditional optional ingredient as fol- 
lows: 


“(15) Wheat gluten derived from 
wheat flour from which starch has 
been removed by washing with 
water until the gluten contains not 
less than 75% protein on a mois- 
ture-free basis (not less than 
13.16% nitrogen using the factor 
5.7); provided that the gluten is 
not denatured during drying as de- 
termined by the test hereinafter 
set forth; and provided further 
that the term ‘wheat four’ shall 
mean the food whose standard of 
identity is prescribed by 15.1 of 
this chapter, except that the per- 
cent of ash therein, calculated to 
a moisture-free basis, is not more 
than 2.3. To determine whether 
the wheat gluten is denatured use 
a laboratory sigma mixer of 1 pint 
capacity (Carl Heinrich Co., Bos- 
ton, Mass.). Place 100 cubic centi- 
meters of water at 25° C. in the 
mixer and start the mixer. Add 
30 grams of wheat gluten gradu- 
ally so as to aid dispersion. Time 
of addition is noted and the sam- 
ple observed continuously until 
such time as the approach of dough 
formation is marked by a visual 
change in consistency of the furry. 
When the gluten begins to ag- 
glomerate and separate from the 
water, the mixer is stopped. If the 
resulting pieces of agglomerated 
gluten can be combined into one 
large dough mass showing the 
homogeneity, elasticity and film- 
forming properties of an undena- 
tured gluten, the dough-forming 
point has been reached. If not, mix- 
ing is resumed until the material 
does show the above properties. 
The mixing time required for the 
formation of the dough is noted. 
If a sample of gluten forms a 
dough within 60 minutes the gluten 
has not been denatured during dry- 
ing. If the gluten does not form 
a dough after mixing for 1 hour 


under the above-controlled condi- 
tions the gluten is deemed to have 
been denatured during drying.” 


Unless there are objections to the 
proposed amendment, or unless it be- 
comes necessary to hold a_ public 
hearing to consider it further, the 
standards will be amended by the 
proposal to be effective 90 days later. 


Huron Milling Co. 
Expands Research, 
Adds Bakery Manager 


WILMINGTON, DEL.— The com- 
pletion of expanded bakery industry 
research, customer service facilities, 
and the establishment of a new posi- 
tion of manager of bakery services 
have been announced here by the 
Huron Milling Division of Hercules 
Powder Co.’s Virginia cellulose de- 
partment. 

The newly appointed manager of 
bakery services is Donald K. Dubois. 
In his new position, Mr. Dubois will 
be working closely with bakery 
schools and with bakeries. He will 
also be in charge of the expanded 
bakery industry research facilities, 
which will be available for customer 
service problems as well as for re- 
search and product development 
work. The new facilities are estab- 
lished at the company’s Harbor 
Beach, Mich., plant where Mr. Dubois 
will make his headquarters. 

The decision to expand the bakery 
industry research facilities and ser- 
vices was prompted by the increasing 
sales of ‘“‘Vicrum,” the company’s new 
form of vital wheat gluten, offered 
to the baking industry to improve 
functional characteristics of yeast- 
raised products. 

Mr. Dubois has been chief chemist 
at the Harbor Beach plant for the 
past two years. A native of Nebras- 
ka, and a graduate of Kansas State 
University with a B.S. degree in mill- 
ing chemistry, he joined Hercules in 
1955. Prior to that he was chief 
chemist for the Crete (Neb.) Mills, 
and chief chemist at the Doty Tech- 
nical Laboratories, Kansas City, Mo. 

Vicrum vital wheat gluten is the 
protein component in -wheat flour 
that gives bread its characteristic 
volume, grain, and texture, and sup- 
plies the over-all baking properties 
so essential for top-quality breads and 
other yeast-raised products, Mr. Du- 
bois said. 

The first product of its kind avail- 
able, it is produced by newly develop- 
ed methods of separation and drying 
which are said to yield a product con- 
sistently high in baking quality. 
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Candidate 


PHILADELPHIA—Arthur T. Mc- 
Gonigle, head of Bachman Bakeries, 
Inc., has been nominated as Repub- 
lican candidate for governor of 
Pennsylvania in the elections to be 
held this coming fall. 

Mr. McGonigle is a trustee of Tem- 
ple University, and recently served 
as state finance chairman for the 
Republican party, in addition to be- 
ing a delegate to the party’s nation- 
al convention in 1956. He is also a 
director of St. Joseph’s Hospital and 
the United Fund of Pennsylvania, 
and served as a member of the board 
of the Family Service of Reading and 
Berks County, Pa. 





Flour Market 
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Flour Buying on Short Term Basis 


By K. W. WAKERSHAUSER 
American Baker Staff 

Bakery flour buyers were active 
during July, as hard and soft win- 
ter new crop wheat became available. 
The pattern of their purchases, how- 
ever, was cautious and almost wholly 
on a short term basis. Total bookings 
of new flour probably reached 12 mil- 
lion sacks, or somewhat less than 
half the amount taken during the 
peak buying periods of previous 
years. 

As August opened, a fairly large 
segment of the trade had made some 
purchases of flour. Users of soft 
wheat types were generally supplied 
for 120 days to six months; buyers 
of hard wheat flour were generally 
covered through August, a few into 
September, and a very few for 120 
days; spring wheat flour users were 
almost universally booking on a 
price - date - of - shipment basis, and 
awaiting the new crop harvest. Asa 
result of this, a major portion of the 
flour to be used in 1958-59 still re- 
mained unpurchased. This eventual 
trading—yet to be consummated— 
poses some of the most complex 
problems of recent years for both 
bakers and millers. 

Fer one thing, the government’s 
price support program for wheat 
growers has taken a major share of 
the new crop to date, keeping sup- 
plies in free market channels tight 
and prices strong. Bakers who at- 
tempted long-term bookings in July, 
expecting the billion-bushel crop to 
automatically mean rock bottom 
prices, bumped into this situation. 
Mills may find it necessary to buy 
wheat from government stocks later 
in the year. With free market prices 
currently below loan rates, this 
could mean higher flour prices. Choice 
hard winter protein wheats have been 
showing up in larger quantities, main- 
ly because prices rose to meet the 
loan level. As August opened, lower 
protein wheats in the Southwest 
were still priced below loan levels, 
and scarce as a consequence. 

There is still one hopeful possi- 
bility for which bakers should watch: 
With cash wheat prices rising to com- 
pete with loan levels, and expanded 
storage space in the Southwest fill- 
ing up; a flood of wheat may still 
reach the market. If this occurs, the 
next question will be “How much 


pushed cash prices at Kansas City 10 
to 13¢ higher on Aug. 1 than they 
were one month earlier. Flour prices 
for hard winter types ended the 
month 5¢ up from early July. 

Of all these factors, the most pro- 
nounced pressure seemed to come 
from the reluctance of growers to 
offer their wheat to mills and com- 
mercial interests in the Southwest at 
prices drastically below government 
support levels. At the season’s lowest 
point, ordinary wheat at Kansas City 
was selling at 33¢ below the loan 
rate. By July 25 the demand had 
closed the gap to 19 to 20¢ under net 
loan, and high protein wheat was 
selling at—even slightly above—loan 
level. 


1958 Production 
At All-Time High 


Equally significant with the large 
wheat carryover as a factor in prices 
in the months ahead—if not great- 
er—is the total 1958 prcduction, esti- 
mated July 1 at 1,130 million bush- 
els. This would be 40% higher than 
the entire 1957 harvest and 20% 
greater than the 10-year average. For 
bread bakers it is important to note 
that the increase is expected to be 
almost totally in higher production of 


hard winter wheat. (Spring wheat 
production is expected to be down 
11% from last year, and probably 


the smallest since 1939.) 

Again, it is well to note that lower 
prices as a result of the huge hard 
winter crop have been forestalled, 
to date, by the disparity in free 
market prices and government loan 
levels. But the bearish potential still 
exists, making the task of assessing 
price trends a complex one. 


Wheat Carryover 
Below 1957 Level 


Another factor which may have 
considerable effect on the level of 
prices in the months ahead is the 
wheat carryover from 1957-58. As of 
July 1, the U.S. Department of Ag- 


riculture reported the carryover at 


880,772,000 bu., the smallest since 
1953. 
This is 28 million bushels below 


the carryover on July 1 of last year— 
but still more than 353 million bush- 
els above the 10-year average (1947- 
56) for July 1. The carryover is the 
5th largest of record, even with the 
reduction from July 1, 1957. (The 
peak carryover was in 1955, 1,036 
million bushels.) The significant thing 
for bakers to remember, when trying 
to chart price trends, is that the bulk 
of this 880,772,000 bushels is in the 
hands of the Commodity Credit Corp. 
and off the market for the present so 
far as price influence is concerned. 
However, the possibility of such a 
quantity being released — and the 
manner in which it is done if released 

carr-es considerable weight as a 
market factor. 


Buyers of Springs 
Await Harvest 


Spring wheat flour buying was 
s'ow throughout most of the period 
and flour prices remained higher than 
bakers cared to pay until arrival of 
the first new wheat at Minneapolis 
Aug. 4 began to bring drastic down- 
ward revisions in the cash wheat pre- 
m‘um structure and flour prices. An 
acute shortage of old crop wheat, the 
prospect of a smaller crop than last 
year, the softer prices and heavy 
pressure from the Southwest all ccm- 
bined to discourage any long-term 
bookings. As of Aug. 5, the majority 
o° the spring wheat flour users were 
buying on a_week-to-week basis, 
while eying the new crop just com- 
ing tc harvest. 

Spring wheat flour prices were 
dropped approximately 38¢ between 
July 25 and Aug. 5. The break en- 
couraged a little buying, but the 
majority appeared content to await 
the harvest. 

Spring wheat prcduction as of 
July 1, was forecast at 213 763.000 
bu., compared with 239 901,000 bu. in 
1957 and the 10 year average of 
266,611 000 bu. 





Summary of Flour Quotations 





Aug. | flour quotations, in sacks of 100 Ib. All quotations on basis of carload lots, prompt delivery: 
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THE NEW YORK STOCK EXCHANGE 





Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 
July Aug. 
Ss. 
—1958— 1958 1958 
High Low Close Close 
Am. Bakeries Co. .. 144% 34/2 43% 43% 
Am. Cyanamid ...... 52% 392 48% 49% 
A-D-M Co. .... 35% 29 34% 34% 
Ee reer 72 60% 69'2 70% 
Cont. Baking Co. 40 27% 39 38% 
aos - eee 106 99 104'/2 105 
Corn Prod. Ref. Co 45 33 44/4 45 
2 arr 169 159 162 165 
Gen. Baking Co. i 9 i 11% 
ee 140 25 140 140 
Gen. Foods Corp. 69 48 64% 68 
Gen. Mills, Inc. .... 80%2 60% 78% 79% 
Pt En cnenesey 117 2 13 
Merck & Co. ....... 60 58 59% 
Natl. Biscuit Co. 51 41% 49% 49 
a 168 1582 163 161% 
Pfizer, Ghat. 2.6.00 77 49% 72 75% 
on OP renee 100'2 92 99%, 99% 
Pillsbury Mills, Inc. . 60% 422 59 58% 
Procter & Gamble .. 68% 55 65 68, 
Quaker Oats Co. ... 46% 37% 43 44\%q 
ee rn aces sree SEGRE coe 
St. Regis Paper Co. . 38% 26% 38% 38% 
Stand. Brands, Inc. 55% 40% 54 54% 
i ee ae 85/2 772 719% 79 
Sterling Drug ...... 40% 29% 40 39% 
Sunshine Bisc., Inc. .. 90 72 9% 88, 
Un. Bisc. of Am. ... 37 29% 31% 31% 
Ward Baking Co. ... 14 11% 1242 12% 
ue, eee ee oa cong 
Stocks not traded: 
Bid Asked 
Pillsbury Mills, Inc., $4 Pfd. ... 97 98 
Un. Bisc. of Am., $4.50 Pfd. .. 98 100'2 
Ward Baking Co., $5.50 Pfd. .. 86 88'2 
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Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 
July Aug. 
3, 4, 
—1958— 1958 1958 
High Low Close Close 
Burry Biscuit Corp. .. 4% 3% 4 4" 
Gr. A&P Tea Co. ... 3.98 2.41 3.782 3.90 
We MI 6606 :000- 40,00 133 123% 131% 131 
Horn & Hardart Corp. 
eee 35 27 32'4 
ie ey Ce 02 96 sel 
Le eer 17% 7% 15 17'h 
Wallace & Tiernan 
| REESE Pe ire 27% 24 25 25% 
Stocks not traded: 
Bid Asked 
Wagner Baking Co. ........... 3 3% 
Ps ace avetsnawrt bees eisates 65 75 





AIB Exhibit Draws 
Good Attendance 


CHICAGO—For more than 2 
years the American Institute of Bak- 
ing has been an exhibitor at conven- 
tions of the American Home Econom- 
ics Assn. This year some 4,000 per- 
sons viewed exhibits during the re- 





pressure can the current high levels hicago Mpls. Kansas City St.'Louis Buffalo. cent convention in Philadelphia. 
stand?” A weakening of the price Soring top: patent 6.00@6.15 rs + — ve Pere: oe The AIB consumer service booth 
structure in the Southwest could pro- series Noe oe -- — Syos.87 oe oe eT $30g6.54 was visited by home economists from 
vide bakers with the price break they Spring standard 0002.02.00... $9086.65 5.6705.77 ...@ ... -+-@6.10 6.20@6.49 business, teaching, public health and 
7 ; j j rin DEE G00 0-0'000.00 88% 000066 oer ene Pre oes eee eos ses coe eee a a . 
have been seeking. Until this occurs, 2Prng ee lear TT 5.45@5.85 5.27@5.47 |..@... |..@5.50 eet YM government service, hundreds of 
or the probability of it occurring Hard’ winter short =o. 0 22.0022. 0 5.40@5.65 :.@ jog 5.i0@5.20 ++ @5.30 §.8266.28 whom reported they already are us- 
_ ~ } , yo ar WIRTOF STO@NGAFG ..cccccccccece ° eee eee ° . eee e e ° * s r 4 7 » 
passes, experienced bakery flour buy " Hard winter first clear .............. -@5.40 |..@... 4:30@4.85 |.'@4.55 5.37@5.73 ing materials prepared and distribut 
ers will probably continue to buy aon winter short patent EEO ae ‘unee we @ ae oo ats a ae 707.78 ed by the department’s nutrition edu- 
= ~ , WIRTGP STGRGOPG ..cccccccccscce e e ees eee eee ee eco eos eee . ® = a. , ; 
ens. Ae Se et ee Te wee wea ne Eee ms Fee ae cation program. Repeatedly, tribute 
days in August, the Southwest price Soft winter fiest DRG Re cue pee. eee ar ¥ ee Sanna was paid to the excellent nutrition 
oe ee ere ee : ; r , sais os ee saa J A 7 P . i 
structure was bullish, despite the 9¥° four dark 220. 4.23@4.25 3.91@3.92 ...@... ...@... 467@4.79 Story told by these materials which 
size of the wheat crop. SOMME TOME vacciocascewacsceres i ee ee ..@. ...@... demonstrate the rightful role of bak- 
S th + B ° New York Phila. Boston Pittsburgh *NewOrl. €°y foods in a balanced diet without 
outTnwest Dasis Spring high gluten ...............-. 6.81@6.91 6.90@7.00 6.50@6.60 6.77@6.92 6.50@6.70 OVver-claiming for them. This factor, 
Strona in Jel Sering short cagettsectceesceseseess 4.51@6.61 ee 6.60@6.70 ae a “4g Many stated, accounts for the wide 
pri n d : : . J : . 6.52 6. 6.6 ‘a 
g y spring first clear pas ee kt. 6.00@6.40 6-40@6.50 612@6.42 6.21@6.42 5.65@5.95 piste agra wags of the consumer 
n - at 7 aa 7 . int t 6. 6.11 5.95@6.05 6. 6.12 5.90@5.95 5.55@5.70 service materials. 
The steady drain of hard winter \43°9 Winter stendard ||. 5.88@5.96 5.85@5.95 8905.97 att es a sae ; 
wheat into the price support program Herd winter first Re ee _ Gat) ee: ee (eer lS Traffic at the institute’s boa 
oft winter short patent ........... mie = ey Pee ofa — cee ‘ 5.30@5.65 S , rj iz 
kept the Southwest cash market os Winter straight 02) sisesso 1@ 1.1 saves? 1 O: 4.90@5.15 unusually heavy and, during the 
basis bullish throughout July. Rain, Soft winter first clear .............--- i a Sey —_ ate ‘a ‘*" 4:25@4.70 hour that exhibits were open, home 
the delay in harvesting, a wide gap YS fou: yhil® ---o: “7G 1, SO8GS-75 ---@--. $3805.38 ---@--- economists from 11 states stopped 
between cash prices and loan levels, Semolina,’ bulk .................... ...@... ...@ 2. - ia AO order complete kits or separate mlb 
and the lack of high protein types *100-Ib. papers. Bakery wheat flour in 100-lb. papers. trition education publications. 
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Everybody 
talks 
uniformity... 


Atkinson 
delivers it! 








FARINOGRAPH, EXTENSOGRAPH — just two of the many lab and baking 
tests Atkinson’s flour undergoes during storage in our 50,000 cwt. bins. We BIN 


take every possible precaution to give you uniform baking and handling \(“™ESEP 
properties with every order. OF, 


Don't take less than you can get from ATKINSON —_ 


ATKINSON FLOUR FOR BAKERS ONLY... MINNEAPOLIS 








When It Comes 


By Steve Vesecky 





S parts of a common industry the 

baker and the wheat producer 
have a parallel interest. In simple 
words we are in the same boat on a 
great many issues—particularly when 
it comes to the fight for a larger 
share of America’s daily diet. 
er and the wheat producer have a 
parallel interest. In simple words we 
are in the same boat on a great many 
issues—particularly when it comes 
to the fight for a larger share of 
America’s daily diet. 

Based on the conviction that we do 
have a parallel interest, and the feel- 
ing that reasonable men in the pres- 
ence of facts do not have too much 





EDITOR’S NOTE: Mr. Vesecky is 
vice president and director of pur- 
chases for Campbell-Taggart Associ- 
ated Bakeries, Inc., Dallas. He pre- 
sented these remarks originally be- 
fore a meeting of the Kansas Farm- 
ers Service and Farmers Cooperative 
Commission Co. Mr. Vesecky is a 
graduate of Kansas State College, 
Manhattan, and manages wheat 
farms in Kansas for relatives. 





trouble reaching an agreement; I 
would like to attempt to clear up 
some questions I am sure some of you 
have on your minds, and leave only 
the facts, not assumptions, misrepre- 
sentations nor opinions. These are: 


1. Why doesn’t the baker make 
bread like Grandma made? 


2. Chemicals in bread. 


3. Is mechanization of bread mak- 
ing the reason for needing stronger 
gluten flours? 

I believe some factual clarification 
of these questions, and other, will 
make it possible for us to better un- 
derstand each other. The information 
I am about to give you I personally 
know is factual. 


First, what about the statement 
you hear from time to time, “Why 
don’t bakers make bread like Grand- 
ma made it?” ‘The opinions of indivi- 
duals who may be producing the 
wheat or baking the bread mean 
nothing whatever at the point of sale 
which is the grocery store. I am talk- 
ing about you and me. The determin- 
ing factor is Mrs. Housewife and her 
children. They dictate what the bak- 
er will make, and it is demonstrated 
every day in thousands of grccery 
stores, that the housewife wants and 
will buy in quantity the large-white- 
soft-fluffy loaf of bread. She has her 
choice of a dozen or more different 
types of bread—some of them just 
like Grandma made—but she chooses 
better than 9-1 the soft, white loaf. 

Believe me, women are important. 
Do you know they own 65% of the 
savings accounts—%4 of the govern- 
ment bonds—they are beneficiaries of 
80% of the life insurance policies— 
and they outlive their husbands five 
to seven years. They buy 78% of the 
drugstore products, 85 to 90% of the 
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Wheat Producer, Baker Have 


Same Interest 


Bakery Official Points Out Both in Same Boat 


to Fight for Larger Share of U.S. Diet 


food purchases are made by women 
and they even buy 33% of men’s 
wearing apparel. They never get 
their picture on the money, but they 
get their hands on it. They have even 
figured out a way to eliminate the 
present surplus of unmarried women. 
For years women dressed to reveal 
almost everything they had, and some 
things they didn’t have. As a conse- 
quence of this fashion in dressing 
a good many women were left unmar- 
ried and a substantial surplus re- 
sulted. Now! What clever trick are 
they using to eliminate this surplus? 
They are all wearing sack dresses— 
it’s the latest style, you know. Be- 
fore long no man will know what he 
is getting until he gets his bride home 
—the surplus will disappear—and a 
good many men will be left holding 
the bag. 


The Consumer’s Preference 

Gentlemen, it is a misconception to 
believe people can be led to eat what 
they do not like. People will eat what 
they like best, and they are eating 
soft, white bread today because they 
like it. 

The author of a pamphlet about a 
booklet 102 years old, referring to 
“great-great grandmother’s bread,” 
makes his opening statement like 
this: “Who does not remember with 
pleasure the sweet and wholesome 
bread we used to eat, when we were 
children! The monster loaves, with 
the rich, nutritious outside crusts, 
that were in reality the true staff 
oe fe...” 

The writer then removes his rose 
and memory-colored glasses and ex- 
presses this opinion of the bread be- 
ing baked in 1855: 

“The present high price of nearly 
all kinds of food, and particularly 
flour, should awaken us to the fact 
that in the making of bread, we are 
fearfully retrograding!” 

Apparently the baker’s problem to- 
day is neither unique nor new. They 
were saying the same thing about 
baker’s bread 102 years ago. 

This one-hundred and two-year-old 
quote helps dramatize the popular be- 
lief that the foods we eat as men and 
women can never compare to the 
foods we loved as children. 

However, the comparative analysis 
of bread indicates that our childhood 
memories of foods are not reliable 
guides to comparative nutritive 
values... 


Less Nutritive Value 

Grandma’s bread had less nutritive 
value than present day enriched 
white bread. Yes, less calories, less 
protein, less calcium, less iron, less 
thiamine or vitamin B:, less ribo- 
flavin or vitamin B:, and less niacin 
than today’s enriched white bread. 

Now for some additional facts: In 
World War 1 per capita consumption 
of flour slumped from 198 pounds in 
1917 to 164 pounds in 1918—the peri- 
od in which white flour was replaced 
by so-called brown flour. Similar stu- 
dies of individual eating habits indi- 
cate that the substitution of heavier 
breads or whole wheat for white 
bread results in a net loss in consump- 


tion. According to this, it would seem 
that we should want to encourage 
more production using white flour 
and less whole wheat or dark fiours. 

Before we condemn white flour, and 
white bread too much, let’s bear in 
mind that it takes-about 141 lb. of 
wheat to make 100 lb. of white flour, 
and it only takes 100 lb. of wheat to 
make 100 lb. of whole wheat flour. 
That is a difference of 41 lb. per cwt. 
of flour as far as demand for your 
wheat is concerned. If all the 150 mil- 
lion hundred weights of flour used by 
bakers last year, and that is 75% of 
our domestic flour consumption, were 
used as whole wheat flour instead of 
mostly white flour the domestic con- 
sumption of wheat wodld decline 
about 100 million bushels. This 
amount is better than half your aver- 
age production in Kansas over the 
last ten years. 

A recent USDA survey of a large 
number of consumers found that the 
vast majority preferred the lighter, 
fluffier, soft loaf of bread. They eval- 
uated their preferences in the follow- 
ing order: 1. Freshness at time of 
purchase. (To a housewife that means 
the bread must be soft when she 
squeezes it at the grocery store.) 2. 
Ability to remain fresh. 3. Satisfac- 
toriness of taste. 4. Absence of 
doughy or gummy characteristics. 


Recites Personal Experience 

Now for some of our own experi- 
ences in the company I work with. 
Back in the thirties we produced a 
“Grandma type” white loaf of bread 
in Kansas City. It was a firmer, more 
solid loaf and a richer loaf than any 
available in the market. In spite of 
all the promotion and push we could 
put behind it, in a city where we are 
a leader and we sell house to house 
—direcily to the housewife—we final- 
ly had to. take the loaf off the market 
because we could not maintain 
enough volume. When we took it off 
we expected many complaints. We 
asked each salesman to bring in any 
comp aints he received. To our sur- 
prise we received only a few com- 
plaints and some of those were from 
Officials of our own cmopany. 

Casting aside what our prior ex- 
perience taught us in the thirties, in 
1955 we tried it again on the theory 
that although experience teaches us 
a lot, sometimes it makes us so cau- 


tious we aren’t aggressive enough. 
This time we came out with two 
“Grandma type’ loaves—one white 


and one wheat. We again used the 
Kansas City plant because this plant 
has excellent consumer acceptance, 
the area covered from this plant is 
large (about two million people), and 
again we would be dealing directly 
with the housewife. We also put sales 
promotion behind the sale of these 
two new loaves. We reached a total 
peak of over 50,000 loaves per week 
in a short time. Three years later, in 
spite of continued promotion, we are 
down to around four to five thousand 
loaves a week. 

Not being satisfied with our results 
in Kansas City, we decided to try a 
wholesale plant where we sell 
through the grocery stores. We se- 
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lected a market where we were the 
leader and had good consumer ac. 
ceptance. Our results in the wholesale 
plant were even more discouraging 
than in Kansas City. 
Firm Bread’s Market 

There is only one thing wrong with 
a heavier loaf of the “Grandma type” 
—it will not sell in volume. Now, I 
want to make it clear—there is a 
market for the type of bread “Grand- 
ma” made and it is being sold, but 
the total sold amounts to less than 
five per cent of the total market. 

We had another important experi- 
ence that you shou’d know about. 
When the really soft breads started 
coming on the market abcut 1947, we 
vowed—‘“‘come hell or high water’ — 
we would not use chemical bread 
sofieners to make bread so‘ter than 
it already was. We felt pretty secure 
in our belief that the consumer would 
soon tire of our competitors’ bread 
with the bread softener added. Well! 
We soon found ourselves in the posi- 
tion of the wife who insisted on wear- 
ing the pants in the family, someone 
else was wearing the fur coat. It took 
us as long as seven years in some 
locations to regain our pcsition in 
the market. 


Second, what about chemicals in 
bread? Everything is chemical in- 
cluding you yourself and the clothing 
you wear. Every ingredient used in 
the production of this loaf of bread 
before you is made up of combina- 
tions of chemicals; the flour, the milk, 
the sugar, the shortening and even 
the water. Every item used in a loaf 
of bread is approved by scientific 
bodies, not only in the U.S., but also 
in several foreign countries. Likewise, 
the Federal Food and Drug Depart- 
ment approves all ingredients we use. 


You farmers are being attacked by 
the same group of people that often 
attack the baker—the “food fad- 
dists.” They claim you are wrecking 
the health of the nation by using 
chemical fertilizers instead of organic 
fertilizers. Just bear in mind, that 
statement is as silly as others they 
make. 


Bread is a prime target of the 
(Turn to WHEAT PRODUCER, page 48) 








ANNUAL REPORT REACH—Little 
Jane Marie Mellange, 21, St. Louis 
Park, Minn., reached a freshly baked 
cookie and more than 10 million read- 
ers in this photo which appeared 
Aug. 3 in General Mills, Inc., 30th 
annual report. This picture and 
others, done as a 20-page magazine 
supplement, received extra distribu 
tion with Sunday newspapers in the 
heavily populated metropolitan cet 
ters of New York, Boston, Chicag® 
San Francisco, Minneapolis and St 
Paul. 
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FOR MEN IN 
MOTION 











If you are a bakery executive, 
you are a ‘man in motion”. 
It requires constant activity to know every phase 
of your business well. New production techniques 
and improved formulas. Sales. Research and 
planning of new products. You keep fully informed 
on industry conditions and advances in the science of baking. 
That's why you value the assurance of perfect, uniform baking 


provided by that all-important ingredient, Drinkwater Flour. 


MORE SOUTHWESTERN BAKERS HAVE USED DRINKWATER 
FLOUR FOR MORE YEARS THAN ANY OTHER BRAND 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 


A Division of Burrus Mills, Incorporated 















In the baking industry everything 
used in the finished product—flour, 
shortening, yeast, and practically all 
other ingredients—is purchased by 
weight. The good quality of products 
depends mostly on the weight of the 
ingredients used. Most of your sell- 
ing is directly or indirectly by weight, 
also. 

It should be obvious then that 
faulty scales can add_ significant 
charges to costs, either in overpay- 
ment of materials purchased or in 
giveaway of product. But business- 
men, even bakers for some strange 
reason, will take their scales and 
weights for granted at the same time 
watching other points with eagle 
eyes. 

You are all interested in costs, or 
you wouldn’t be successful business- 
men. But possibly you are not as 
interested these days in costs as in 
increasing sales volume. May I sug- 
gest that the efficiency of your op- 
erations, on the volume you now have, 
may be more important in this day of 
high costs and severe competition 
than larger sales. 

If costs are out of line, if your 
operations are not efficient to the ul- 
timate, you may ask for trouble with 
increased volume on any item on 
which you are not clearing a profit 
now. Increased volume will not help. 
$20,000 times 0 equal 0, while $20,- 
000 times 5% equals $1,000. 

I do not even attempt to suggest 
that you do not have good scales and 
accurate weighing procedures. But I 
do know that many bakeries have a 
great many old scales. That does 
not necessarily mean they are giving 
bad weights, or that they are obso- 
lete. It does make them suspect. 
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Faulty Scales Mean Lower 
Returns for Bakers 


Virginia Bakers Council Advises Its Members 
To “Stop Scaling Away Your Profits” 


By Arthur Sanders 


Scales do deteriorate with use and 
age. With the many improvements 
in scales, many older devices are ob- 
solete, and replacement might—and 
probably would be—an economy rath- 
er than an expense. 


Materials Mean Money 

Bakers basically are material han- 
dlers and processors. Material to the 
baker, both coming and going, is 
money. You must receive all you pay 
for and you must collect for your 
full weight of output, or you will 
soon be falling behind the competi- 
tion. 

In this country competitors must 
look to their own preservation. They 
must always be on the lookout for 
improvements and cost savings. Every 
bakery can place itself in a strong 
competitive position by a careful 
study of its weighing system and 
practices. 

We can be misled by seemingly 
small errors, but believe me, they 
may be the most serious kind. First, 
they don’t rapidly come to your at- 
tention: second, they may be ig- 
nored. And they are multiplied by 
the thousands of weights which de- 
pend upon those scales. 

It costs very little more to have 
correct, dependab!e weighing than to 
have poor weighing. In fact, the prob- 
ability is that it will cost you noth- 
ing, and possibly will pay handsome 
returns. Benjamin Franklin said, “A 
penny saved is a penny earned.”’ The 
baking business is built on pennies, 
when you consider the unit price of 
most of your items. Pennies are im- 
portant. The opportunities for saving 
and earning precious pennies through 
careful weighing can mount to stag- 








All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 


































Extensive experience with top-qual 
and Oregon milled in the Eonest 


82 Beaver Street, New York City 


Our brands have become identified with quality the world over... . 

ge yyy ye Washington 
m 

of consistent uniformity and highest quality. a ee 

ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 1 


CLIFF H. MORRIS & CO. 
Eastern Representative 





gering sums in a materials handling 
industry such as yours, particularly 
since you turn out millions of units 
which can multiply your error costs. 

If you give just % oz. overweight a 
pound, you will lose 1.56% of the 





EDITOR’S NOTE: Mr. Sanders is 
executive secretary of the Scale 
Manufacturers Assn., Inc., Washing- 
ton. His remarks before a _ recent 
meeting of the Virginia Bakers Coun- 
cil, Inc., generated such interest in 
improved scaling that the council de- 
cided to do somthing about the whole 
problem of faulty weighing. Harold 
K. Wilder, executive secretary of the 
council, sent letters to all members 
explaining the availability of a scale 
maintenance service developed in co- 
operation with the Toledo Scale Co. 
A return postcard, making it possible 
for the bakery to arrange for the 
service, was enclosed, along with a 
covering letter from Mr. Wilder out- 
lining the maintenance service. 





value of your finished product. It 
would be 3.06% for % oz. over- 
weight and 6.25% for one ounce. I 
don’t know, of course, what your 
average profits amount to, but I 
can well imagine any of those figures 
would cut into it very seriously. 

The same situation could exist as 
to your purchases. Believe me, if 
you depend absolutely on weights as 
billed, you are making a serious mis- 
take. You are entitled to every pound 
you pay for. No supplier will expect 
otherwise. Their scales can be wrong, 
too, and there are a lot of human 
weighing mistakes. 


Costs Doubled 

We have seen the cost of raw ma- 
terials and wages double or treble in 
the last 18 years, along with decided 
increases in finished product prices. 
But the margin of profit has not 
increased in percentage terms. What 
earnings increases there will be in the 
future must result from larger vol- 
ume and not from improved margins. 
That is generally true. I believe it 
may be true in the baking industry. 
But, “What price volume?” 

That means that the mistakes 
made by your “money” scales, on 
receipts, sales, or waste in propor- 
tioning, are much more meaningful 
now than in earlier days. Then small 
losses on less costly materials, labor 
and finished product, were not se- 
rious. Today those so-called “small 
weight errors” are not minor. They 
may be taking a big cut out of your 
profits. 

There is little doubt that baking 
Management can, by improving its 
scales and weighing, lower its costs, 
in many cases by substantial 
amounts, thereby improving its prof- 
its on present volume. The ingredient 
for improved weighing is simply for 
management to become “weight con- 
scious” and follow through on what 
investigation of your weighing scales 
and practices shows to be obviously 
needed corrections. 





August, 1958 


Standard Brands’ 
Income for First 


Six Months Increases 


NEW YORK — Net income of 
Standard Brands, Inc., for the first 
six months of 1958 amounted to $7,- 
428,600, an increase of 8% over the 
first half of 1957, Joel S. Mitchell, 
president, has announced. This was 
equivalent after preferred dividend 
requirements to $2.16 a share on the 
3,267,728 average shares of common 
stock outstanding during the period. 
Net income for the first six months 
of 1957 was $6,885,400 or $2 a share 
on the 3,261,557 average shares out- 
standing during the 1957 period. 

Net sales totaled $263,743,900, a 
record high and an increase of 3% 
over 1957 first-half sales of $255,468,- 
200. This increase was achieved des- 
pite lower over-all selling prices, Mr. 
Mitchell said. 

For the second quarter of 1958, 
net income was $3,609,100 or $1.05 a 
share, an increase of 10% over the 
$3,273,000 or 95¢ a share earned in 
the second quarter of 1957. These 
figures include all subsidiaries oper- 
ating in the U.S. and Canada. 

The combined sales of unconsoli- 
dated subsidiaries operating outside 
the U.S. and Canada for the first six 
months of 1958, in terms of US. 
dollars, were $13,604,400, and their 
combined income was $568,400. Cor- 
responding sales and income for the 
first half of 1957 were $12,897,200 
and $730,600, respectively. The profit 
reduction was due to, exchange re- 
valuations. Dividends received from 
such subsidiaries were equivalent to 
7¢ a share, the same as during the 
first half of 1957. 

At a meeting of the board of di- 
rectors July 24, a quarterly dividend 
of 60¢ a share was declared on the 
common stock, payable Sept. 15 to 
stockholders of record Aug. 15. The 
quarterly dividend of 87%¢ a share 
on the preferred stock also was de- 
clared, payable Sept. 15 to stockhold- 
ers of record Sept. 2. 


BREAD IS THE STAFF OF LIFE: 


Sales Management 
Seminar Set by 
AIB for Oct. 12-24 


CHICAGO—More than 25 sales 
managers will uncover new horizons 
in sales management at the sales 
management seminar at the Amer- 
ican Institute of Baking this fall. 

During the two weeks Oct. 12-24, 
the enrollees will study the theory 
and practicalities of such topics as 
communications, labor relations, nu- 
trition, economics, marketing, ad- 
vertising and sales promotion. 

Speakers include representatives of 
Northwestern University, University 
of Pittsburgh, and Notre Dame Uni- 
versity faculties; AIB staff members; 
and baking industry leaders. 

These men will show enrollees how 
the uncharted seas of sales manage- 
ment can be channeled into increas- 
ingly profitable areas, benefiting 
them, their companies, and the en- 
tire baking industry. 

Sales executives interested in the 
new horizons in sales thinking offer- 
ed by the seminar can contact the 
Register, American Institute of Bak- 
ing, 400 East Ontario Street, Chicago 
11, Il. 











WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 


AMENDT MILLING CO. 


jonroe, Mich. 
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King the Baker’s Doorbell 


The Wigwam Bakery at Sae City, 
Iowa, has been remodeled and given 
a modernized new front show window 
and entrance. 


a 
Alfred Bloch of Aberdeen, S.D., 
has purchased the Ashley (N.D.) 


Bakery from the former owner, Sid- 
ney Swanson. The firm name is now 


Al’s Bakery. Mr. Swanson is now 
operating a bakery in Ipswich, S.D. 
Mrs. George Werre, who prev:ously 
operated the Ashley bakery under a 
leasing arrangement with Mr. Swan- 
son, will continue to work with Mr. 
Bloch. 
& 


The Clarion (Iowa) Bakery at 110 
S. Main was recently remodeled. The 


Softer... 


Whiter, Better Flavor 


interior has been redecorated and a 
modern brick front and marque added 
outside. The display room has been 
enlarged, new floors laid and a new 
rcof put in place. Arthur Froyen op- 
erates the bakery. 
é 
Leonard C. Wadsworth recently 
held a grand opening to celebrate re- 
location of the Bird Island (Minn.) 





--- THAT’S VWVYTASE BREAD 


Wytase Bread has had public prefer- 
ence for 30 years. The record shows 
that bakers who stay with Wytase 
enjoy trade that stays with them. 





| ee aati nnn 


J. R. SHORT MILLING COMPANY, 20 





In simple two-syllable words, Wytase 
makes bread softer, whiter, better 
flavor—and that’s what bread con- 
sumers want, isn’t it? 


WHITE BREAD 


made with 


AEG. U.S. PAT. OFF, 






DOUGH WHITENER 


WYTASE is the registered trade mark of the J. R. Short 
Milling Company to designote its natural enzyme 
preporation for whitening and conditioning the dough. 


North Wacker Drive, Chicago 6, Illinois 
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Bakery in the quarters formerly oe. 
cupied by Red Owl Stores, Inc. The 
bakery has been modernized and a 
new gas oven installed. 


Mrs. Virgie Enwiller, Aberdeen, 
S.D., was recently given permission 
by the local zoning board to con. 
struct a 17 by 45 ft. addition to her 
home at 713 Sixth Ave. S.W. to house 
a bakeshop. 


e 
The Holmes Bake Shop at Fair. 
field, Iowa, recently observed its 
change of location to 104 N. Main St 
with an open house. The firm was 
formerly known as the Holland 
Pastry Shop. George Holm is the 
owner. 
cd) 
LerSy and Eawin Carlson, owners 
of Car!son’s Bakery at Thief River 


Falis, Mun, recently reopened in 
new quarters on E. Second St. 
2 


O. H. Lichtenstein, owner and op.- 
erator of a bakery at Manly, Iowa 
39 years, has sold his buciness and 
Icased the bui-d.ing to Earl Ciavarello, 
his brother, Anthony Ciavarello, and 
Roger Long. 

e 

Two changes in assignments have 
been made at the American Bakeries 
Co. piant in Duluth. Ellsworth J. Lil- 
liberg, Iron Range route manager, 
has been named city route manager, 
replacing Michael] Pontliana, now re- 
tired. Gerald Gron!und, formerly di- 
vision route manager at Mankato, 
Minn., has been named range route 
manager, replacing Mr. Ellsworth. 
Changes were announced by J. M 
Tombers, St. Paul, regional manager. 


Alex Johnson, an employee at the 
City Bakery in Smet, S.D., has pur. 
chased a bakery at Platte, S.D. 

© 


Work is under way on a $100,000 
d'stribution plant for Star Bakery 
Co., Elyria, Ohio. Completion is ex- 
pected about Sept. 15. The company 
is a'so erecting a smaller distribut'on 
center in Monroeville, Onio. 


John J. Schnitzius, city sales man- 
ager for American Bakeries Co., St 
Paul, has been named regional of- 
fice sales representative. He will b 
succeeded as city sales manager by 
Glenn W. Jensen. 

® 


Kurt Straucn has taken cver th § 


Alameda Pastry Shop 9759 W. Ala 
meda Ave., Denver. 
e 
The O’Rear Pastry Shop, Lafay- 
ette, Ind., has opered a third unit 
in the new Jefferson Square Shopping 
Center. All three shops are operated 
by Mrs. Anna Hohnhaus her con, 
Peter, and a daughter, Mrs. Winnie 
Tonne. 


Kessler’s Bakery has moved to 4 
new location at 233 E. Main St. i 
Anoka, Minn. The owncr is La® 
rence Kessler. 

s 

Floyd Johnson of Spokane, Wash. 
has; announced plans to open a retail 
bakery, Irene’s, at 600 Main St. 
Lewiston, Idaho. Mr. Johnson, wht 
will move to Lew’sto. to take active 
part in the busine’s, is area sales 
manager for the bakery div sion 
Centennial Mills, Inc. William Ras 
mussen, Spokane, will manag? th 
new bakery. 

~ 

The Small Business Administrati0 
has approved a loan of $250,000 fa 
Lowenberg’s Bakery, Inc., Ottum¥ 
Iowa, and a $50,000 loan for the | 
Dutch Girl Bakery, Inc., Butte, Most 

2 
Louie V. Delorie was recentl! 
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named sales manager of Gai’s Seattle 
French Bakery, Seattle. Mr. Delorie, 
promoted from a sales supervisory 
post, has been with Gai’s for about 
six years. 
six y a 

Harry Foley, formerly at Hotel 
Kirkwood, Des Moines, has opened his 
own place at 1706 Woodlawn Ave., 
Des Moines, known as Mello Moon 
Pastry Shop. 


Delmer Whitmer has reopened his 
bakery at Hubbard, Iowa. 

eo 

Einar Olson has reopened his bak- 
ery in a new location at Storm Lake, 
Iowa. 

* 

The Modern Bakery at Harlan, 
Ky., has promoted Charles Noe, Jr., 
to sales manager for the Kentucky 
and Virginia districts, according to 
Howard Ellision, manager. Mr. Noe, 
who has been associated with the 
bakery since 1948, began as a route 
salesman and was promoted to as- 
sistant sales manager in 1954. 


The City Bakery at Lead, S.D., 
recently underwent extensive mod- 
ernization. A 15 by 30 ft. addition 
to the shop has been completed, 
along witha modernized interior, new 
aluminum marquee, air conditioning 
and hardwood floors. 

= 

Herbert M. Bollman is now operat- 
ing the Dutch Kitchen Bakery, 1025 
Manitou Ave., Manitou Springs, Colo. 


Eloy Herrera has opened a new 
retail bakery at 5520 Federal Blvd., 
Denver. 

* 

Roy W. Wright has established the 
Tasty Bakery at 4406 Lowell Blvd., 
Denver. 

& 

A new Denver retail bakery has 
been opened in Denver by Laurence 
V. Ramos. The address is 1127 29th 
St. 

@ 

Owners C. R. Baillie and Allan Dow 
have opened a new Golden Rule Bak- 
ery at 2113 S. Minnesota Ave., Sioux 
Falls, S.D., the second establishment 
by that name in the community. 

e 

The Grand Marais (Minn.) Bakery 

recently opened for business. 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 


















A SUCCESSFUL DONUT 
BUSINESS CALLS FOR = 
FINEST EQUIPMENT and M 


DCA FOOD INDUSTRIES Inc. 








45 WEST 36th STREET, NEW YORK CITY 





CODING AND MARKING 
Code dating and marking machines for the flour 
= ng and baking industries. Coding bread wrap- 
. phane and ges, etc., our specialty. 
KIWI c for information on a specific problem 
ODERS CORPOR 
4027 N. Kedzie Ave. wae a o 
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To bake the best... 
buy the best! 
Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 
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Paul Norman has opened a bakery 
in the new Foodtown supermarket, 
2807 N. Hamline, St. Paul. The bak- 
ery will have a staff of 26 persons. 
Mr. Norman is president of the As- 
sociated Bakers of St. Paul. 


A business name has been filed in 
the Erie County, N.Y., clerk’s office 
for the Riverview Bakery, 448 On- 
tario St., Buffalo, by Rome J. Digiu- 
lio. 


Harry H. and Richard H. Hart have 
purchased, for $115,000, the half in- 
terest held by Everett Sweem in the 
35 Hart’s bakeries and restaurants in 


the Sacramento, Cal., area. The trans- 
action gives the Harts full control of 
the properties. Mr. Sweem acquired 
the half interest in 1955 as an inheri- 
tance from his brother, the late Leo 
S. Sweem, who purchased it in 1950. 


The 36-year-old Liberty Baking Co., 
1728 W. National Ave., Milwaukee, 
has been sold to a new group headed 
by William G. Matheus, sales man- 
ager for the last 15 years. The pur- 
chase was made from Louis Koz- 
lowicz, who has been president, and 
Ralph L. Kozlowicz, vice president. 
Mr. Matheus, who started with the 
firm as a truck driver 29 years ago, 
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is the new president; his wife, Alice 
Richter Matheus, is vice president, 
and Ted J. Sobanski, in charge of the 
shipping room for the last 31 years, is 
secretary-treasurer. 
® 
Ken's Donut Shop has been opened 
in the Colony Shopping Center, Erie, 
a 
e 
The new owner of the V & M 
Pastry Shop, Mt. Vernon, Iowa, is 
Mrs. J. C. Studt, who purchased the 
business from Mrs. Leonard Becicka. 


Oscar Howard has opened How- 
ard’s Bakery at 3805 Fourth Ave. S., 
Minneapolis, 





The Ladies love the loaf 
that’s wrapped in lower-cost 


WAXED PAPER 


Women are smart shoppers. They prefer Waxed Paper 


for its shining clean look. For catching their eye with your 


brand name billboarded big as life. No hunting around! 


For keeping bread’s deliciously fresh taste and aroma! 


And for guarding those precious, nutritious vitamins to 


the last slice, because Waxed Paper wrappers fold so tight! 


Best part of it all for you: less cost, more sales, higher profits 








PROTECTS 


FRESHNESS AND 
FLAVOR 





-_ 
- * 
4 neal and a never-ending supply of Waxed Paper 
at your beck and call. 
WAXED PAPER 
f MERCHANDISING COUNCIL, INC. 
\ 38 South Dearborn Street, Chicago 3, lilinois 
Telephone: STate 2-8115 
A w 
VA 
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SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 














Centenmal MILLS, INC. 


GENERAL OFFICES: 340 CENTRAL BLDG., SEATTLE 4, WASH. 
DOMESTIC AND EXPORT MILLERS @ DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


6,500,000 


S. - 
GOLD DROP PIE ond COOKIE FLOUR So peal 
f] } Bushels 


PYRAMID CONE FLOUR 
CENTENNIAL CAKE FLOUR 









Country and 
Terminal 





Ty 
BLUESTEM ond HARD WHEAT BAKERS FLOURS 1} 
' Storage 


g <> a}, 
NEW SPOKANE MILk.,. ONE OF 


THE —— 


MILLS AT SPOKANE - WENATCHEE - RITZVILLE - PORTLAND 








To-Day's 





WESTERN STAR'S BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 


The WESTERN STAR MILL CO. 


SALINA, KANSAS 
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George Waters has reopened the 
Holyoke (Colo.) Bakery, after a six- 
month period, during which the bak- 
ery was operated by Harold Dean. 

« 


The Empire Sweet Shop has been 
opened at 10214 E. Colfax Ave., Den- 
ver, Colo. 


J. L. Courtell has opened a retail 
bakery in Tabernash, Colo. 


Mrs. Virginia Keese has established 
Virginia’s Pastry Shop at 5552 Alcott 
St., Denver. 

* 


R. A. Vanstrom has opened a retail 
bakery at 510 Newton St., Denver. 


* 
The Clear Lake Bakery, Clear 
Lake, Iowa; Rochester Bread Co., 


Rochester, Minn., and Tender Krust 
Baking Co. at Eau Claire, Wis., have 
been franchised by Specialty Bakers 
Services, Inc. 





BREAD iS THE STAFF OF LIFE 


Holsum Bakers Plan 
1959 Advertising, 
Elect Trustees 


CHICAGO—More than 50 members 
of Ho'sum Unified Bakers met at the 
Edgewater Beach Hotel here recently 
to discuss 1959 advertising and mer- 
chandising plans. The meeting was 
held in conjunction with the group’s 
annual business session and election. 
Following their meeting, members at- 
tended the annual three-day confer- 
ence for members of the W. E. Long 
Co.-Independent Bakers Cooperative. 

The advertising and merchandising 
program, prepared by Holsum Bak- 
ers’ advertising agency, The W. E. 
Long Co., was accepted enthusias- 
tically. 

During the business session HUB 
elected the following as trustees and 
alternates: The new chairman of the 
executive committee is John Apple, 
Butter Krust Baking Co., Sunbury, 
Pa.; trustees: J. Russell King, Gun- 
zenhauser Bakery, Inc., Lancaster, 
Pa.; William F. Cotton, Cotton Broth- 
ers Baking Co., Alexandria, La.; Gene 
Reischman, Holsum Baking Co., Ros- 
well, N.M.; Cesar Medina, Holsum 
Bakers, Inc., Tampa, Fla., and Neill 
DeLaney, Mrs. Boehme’s Bakery, San 
Angelo, Texas. 

The alternates for trustees are 
John Nissen, John J. Nissen Baking 
Co., Worcester, Mass.; E. J. Gase, 
Gase Baking Co., Saginaw, Mich.; J. 
P. Cash, Fuchs Baking Co., South 
Miami, Fla.; William P. McGough, 
McGough Bakeries Ccrp., Birming- 
ham, Ala.; Richard O. Worland, Diet- 
zen’s Bakeries, Inc., Kokomo, Ind.; 
W. L. Trammell, Holsum Baking Co., 
Waco, Texas, and Clark Rorbach, 
Phoenix Bakery, Inc., Phoenix, Ariz. 
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NEW BAKERY HEAD 

PORTLAND, ORE.—Emma E. Hol- 
lis has been elected president of the 
Ann Palmer Bakeries here to suc- 
ceed her late husband, Kenneth L. 
Hollis, who founded the retail bak- 
ery chain. Howard G. Lightner, for- 
mer production manager for the bak- 
ery, was named vice president and 
general manager and G. L. Heady 
was elected secretary-treasurer. Ar- 
thur Marshall, sales manager, was 
named to the board of directors. 
There will be no change in the bak- 
ery’s policies or operations. Ann Pal- 
mer Bakeries operates curb service 
bakery trucks throughout Portland as 
well as. 23 retail shops and three cof- 
fee shops. 
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Bakers Advised 
Of Key Problems 
Facing Industry 


CHICAGO—Shrinking profit mar- 
gins, rising labor and production costs 
and higher distribution costs—these 
are some of the many areas in which 
management must concern itself if 
the independent wholesale baker is 
to forge ahead. 

With this statement E. E. Hanson, 
general manager of the W. E. Long 
Co., Independent Bakers Cooperative, 
opened the third annual general man- 
agers’ conference recently at the 
Edgewater Beach Hotel, Chicago. 
The conference was sponsored by the 
bakers’ cooperative. 

Cooperative staff members who 
spoke during the conference were A. 
T. Downie, director of accounting ser- 
vices; Dr. Rowland J. Clark, director 
of laboratory and production; Edward 
Van Poolen, director of engineering; 
Daniel O'Connell, director of mar- 
keting and sales management service; 
Henry G. Mergener, director of pur- 
chasing; Frank B. Leonard, director 
of advertising and J. A. Smith, direc. 
tor of sales 


Outside speakers heard on the pro- 
gram were Henry H. Heimann, execu- 
tive vice president, National Associa- 
tion of Credit Men; Clayton Lund- 
quist, insurance counsellor; Dr. Rob- 
ert Wald, George Fry and Associates; 
George Speer, director of the Insti- 
tute for Psychological Services, Illi- 
nois Institute of Technology; David 
Kaplan, president of the Economics 
Distribution Foundation, Inc.; W. 
Robert Eagan, vice president and di- 
rector of merchandising, Foote, Cone 
and Belding advertising agency; Dr. 
G. Herbert True, assistant professor 
of marketing, University of Notre 
Dame. 

Directors Elected 

During the annual business meet- 
ing, the membership elected the fol- 
lowing directors: Bruno H. Petersen, 
John J. Nissen Baking Co., Portland, 
Maine; J. P. Cash, Fuchs Baking Co., 
South Miami, Fla.; Clark Rorbach, 
Phoenix Bakery, Inc., Phoenix, Ariz.; 
C. Frank Summy, Jr., Gunzenhauser 
Bakery, Inc., Lancaster, Pa.; William 
F. Cotton, Cotton Brothers Baking 
Co., Alexandria, La.; Joseph E. Franz, 
United States Bakery, Portland, Ore.; 
C. J. Downing, Old Homestead Bread 
Co., Denver; William L. Trammell, 
Holsum Baking Co., Waco, Texas; 
John Way, The Way Baking Co., 
Jackson, Mich.; Cesar Medina, Hol- 
sum Baking Co., Tampa, Fla.; John 
Apple, Butter Krust Baking Co., Sun- 
bury, Pa. 

Following the business meeting the 
board of directors elected the fol- 
lowing officers: Mr. Petersen, presi- 
dent; Mr. Cash, reelected vice presi- 
dent, and Mr. Mr. Rorbach, secretary- 
treasurer. 

Mr. Hanson was reelected general 
manager. Glenn W. Marshall was re- 
elected assistant secretary-treasurer. 





BAKERY STORES SHOW 
SHARP SALES GAIN 


WASHINGTON—Bakery products 
stores sales in the U.S. for January 
through May rose 10% over the same 
period of 1957, according to a retail 
trade report published by the Bu- 
reau of the Census, U.S. Department 
of Commerce. May sales rose 9% over 
April and 18% over May of 1957. 
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New to you from General Mills... 


A training booklet to teach your 
sales girls to sell your products! 


Well-trained sales girls make the differ- 
ence between a successful . . . and not- 
so-successful . . . bakery operation! No 
matter how appetizing the baked foods, 
no matter how attractively they’re dis- 
played, an indifferent, uninterested sales 
clerk can frighten away even the best of 
customers. A sales girl who really sells 
your products can mean hundreds of 
extra dollars to you each year! 


General Mills can help! A brand new 
training booklet, ““How to be Successful 
as a Bakery Sales Girl,” helps you teach 
sales personnel what to do, when to do 
it and how to do it well. Sixteen bright 
pages, written from the viewpoint of a 








bakery owner, gives new girls expert 
advice on how to sell your baked foods. 
Used by the girls for individual study, 
or as a “teaching” guide for you to fol- 
low in group discussions, these booklets 
make an informative source of reference 
for constant use. 


Sections in the booklet include: 


Grooming: How salesgirls should look 
...and why. 

Selling: 8 sound, basic principles of ef- 
fective selling. 

Baked Foods: What salesgirls should 
know about your products and the 
nutritional values of baked foods. 


WORDS TO 


SELL. BY: 


"FULL- FLAVORED 
"NUTRITIQY S” 





Self-Service: What salesgirls can do to 
make self-service counters run 
smoothly . .. and profitably. 

Wrapping: How to wrap bundles neatly 
and securely. 

Display: How to clean display equip- 
ment and make merchandise look 
neat and attractive. 

Telephone Orders: How to boost the 
number .. . and size. . . of tele- 
phone orders. 

Selling Phrases: A list of selling words 
and phrases with “buy-appeal!” 

Spare Time Tips: Odd jobs to perform 
when not busy with customers. 


Act today! For your copy of “How to be Successful as a Bakery Sales Girl,” 
ask your General Mills salesman or write... 








BAKERY SALES SERVICE (<- 


9200 WAYZATA BLVD. * MINNEAPOLIS 26, MINNESOTA Mi Is 
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AMERICAN FLOURS, Inc. 





for more sales—use Fleischmann’s Frozen Fruits 


Consult your Fleischmann 
man about additional 
benefits you can get—in 
Merchandising aid and 
Production help. 


Fieischmann freezes only fruit 
which meets rigid baking spec- 
ifications established by The 
Fleischmann Laboratories. That’s 
why Fleischmann’s Frozen Fruits 
retain true fruit flavor and color to 


... in frozen fruits for bakery needs 


produce better pies every time. Pie 
fillings made with Fleischmann’s 
Frozen Fruits have that “‘special’’ 
appetite appeal that means satis- 
fied customers for you... and 
repeat business. 


/ } 
Heischmann is Hirst 
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DO YOU KNOW . 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 35 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. It is considered good practice 
to dissolve malt and yeast together 
in water and allowing the mixture 
to stand before adding it to bread 
dough. 

2. Some pastry flour is quite often 
used in roll and coffee cake doughs 
to produce a more tender product. 

3. Milk stocks are used in some 
cake mixes to prolong freshness. 


4. When canned apples are flat in 
flavor, eating quality of the pies can 
be improved by the addition of citric 
acid. 


- 


5. In the production of French 
doughnuts, ammonia is recommend- 
ed, as it does not harm the frying fat. 

6. The average loaf of white bread 
will have a P.H. of about 6.5. 

7. Margarines used for making 
puff paste products has a melting 
point of about 125°F. 


8. Evaporated milk is used in 
some types of icings to improve the 
flavor. 

9. Angel food cake pans are quite 
often moistened on the inside to pro- 
duce cakes having a darker crust 
color. 


10. In order to make a tender pie 
crust with a minimum amount of 
shortening, hard wheat flour should 
be used. 

11. When replacing 4 oz. baking 
powder with soda and cream of tar- 
tar, it is necessary to use 1 oz. soda, 
2 oz. cream of tartar and 1 oz. filler 
(either starch or flour). 

12. Both powdered whole milk 
and powdered skim milk may be 
ttored for the same length of time. 

13. White rye flour is not satis- 
factory for braking bread, as it has 


a very low absorption, causing stick- 
ing at the dough brake. 

14. When it is desirable to change 
a cake formula using butter to one 
using shortening, each pound of but- 
ter should be replaced by 13 oz. 
shortening, 24% oz. milk and % oz. 
salt. 

15. Powdered sugar is generally 
specified in making icebox cookies 
instead of granulated sugar, in order 
to kelp retain their shapes. 

16. In some sponge cakes, a com- 
bination of whole eggs and yolks is 
used to produce a better cake than 
when whole eggs only are used. 

17. The fat content in 100 Ib. bit- 
ter chocolate is about 51 Ib. 


18. Patty shells, kisses, etc., made 
cf a meringue mix should be baked 
at the low temperature of 325°F. 

19. In freezing yolks, 10% sugar 
is sometimes added in order to lower 
the cost. 

20. Yeast raised doughnuts made 
from a rich formula should be fried 
at a lower temperature than those 
made from a lean formula. 
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SAFETY COUNCIL CONGRESS 

CHICAGO — The National Safety 
Council will conduct its annual con- 
vention at the Conrad Hilton Hotel 
here Oct. 20-24 in conjunction with 
the 46th National Safety Congress. 
With 12,500 persons expected to at- 
tend the session, there will be con- 
siderable material of interest to bak- 
ers, allied representatives and others 
interested in upgrading plant safety 
techniques. The congress is expected 
to offer 200 session on a wide vari- 
ety of safety subjects. 
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AIB INSTRUCTION—The comprehensive scheduling board for bakery pro- 
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duction personnel pictured is just one of the many aids used in instructing 
enrollees of the annual maintenance course conducted at the American In- 
stitute of Baking, Chicago. Information passed along to enrollees by baking 
industry representatives, such as H. E. Hildebrand, Jr., Continental Baking 
Co. engineer ( pictured) at the last course, is usually put to use in plants across 
the country. The scheduling board can serve as a useful guide to bakery engi- 
neers wishing to improve maintenance and engineering operations. The 1958 
maintnance course is scheduled at AIB Sept. 22-27. 





Complete Report 


Of ASBE Meeting 
Sent to Members 


CHICAGO—A 331-page report of 
the comp!ete proceedings of the 34th 
annual meeting of the American So- 
ciety of Bakery Engineers has been 
distributed to all members, accord- 
ing to Victor E. Marx, secretary- 
treasurer. 

The report contains copies of the 
main papers presented: “An Evalua- 
tion of the Various Factors Generally 
Included in Flour Reports”; “Bak- 
ing Properties of Air Classified Frac- 
tions of Flour’; “Bread Production— 
Factors Affecting Character and 
Flavor of White Bread”; ‘Continuous 
Cake Mixing,” and “Advances in 
Cake and Sweet Goods Packaging.” 
The report also contains all talks 
and discussions, plus reproductions of 
all slides used at the meeting, por- 
traits and group pictures, a complete 
registration list and a subject index. 
BREAD !S THE STAFF OF LIFE 

PHILADELPHIA OUTING 

PHILADELPHIA — The Philadel- 
phia Bakers Club annual fall outing 
will be held Sept. 26, 27 and 28 at 
Galen Hall and Country Club. The 
bakers’ club held its Dutch Cake Golf 
Tournament recently at the Manu- 
facturers Country Club, Orlando, Pa., 
in conjunction with the Central 
Pennsylvania Bakers Assn. The tour- 
nament included competition for the 
Claude H. Bollinger trophy and a 
kickers’ handicap. 








19 


DIXIE LILY | 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 











Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN x GOODHUE 
Bulk or Sack Loading 


Vv 


LA GRANGE MILLS 


RED WING, MINNESOTA 








° . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 

















—Specially Milled by the 


FRANK H. BLODGETT, 


“Roch *" “BLODGETT’S” RYE 


All Grades—From Darkest Dark to the Whitest White 


“OLD TIMES” 
BUCKWHEAT 


Rlodgett Family—Since 1848 
Inc., Janesville, Wisconsin 








LET YOUR CUSTOMERS EN- 
JOY THAT OVEN-FRESH 
FLAVOR TO THE VERY 
LAST SLICE. 





wyrite Literature 


and Samples 





* Kwik Lok Stock Design Clo- 
sure-Labels. 


* Kwik Lok Assorted Color 
Closures for Code-Dating. 


* Vu-All Plastic Bags. 





* Combination Units That In- 
clude All Necessary Pack- 
aging Supplies. 








WHY NOT PROTECT THAT FRESHNESS 


WITH A RE-CLOSABLE PACKAGE? 










Nore ble-Fresh 


Wednesday” 


IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK’D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH” MONDAY IS 
“TABLE FRESH” WEDNESDAY. 


Kwik Lok Corp., Box 2098 


Yakima, Washington 




















Soft Winter WheatFlours 


Family - Commercial 
Export 


Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 








Cable Address “RAYBAR” 


TIDEWATER 


GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Members all leading Exchanges 
Established 1927 
Bourse Building Chamber of Commerce 
PHILADELPHIA 6, PA. BALTIMORE 2, MD. 








You can make better bread with 


SUNNY KANSAS Flour 


WICHITA 
Flour Mills, Iuc. 


WICHITA, KANSAS 
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FSU Baking School 
Adds Housing Plan 
To Student Benefits 


ATLANTA—tThe Southern Scholar- 
ship and Research Fcundation, Inc., 
of Tallahassee, F a., provides houses 
for students through scholarships 
given by businesses and individuals. 
Interest in this type of scholarship 
assistance is mounting. 

Eighty young people will enrich 
their education at the Florida State 
University next fall by means of a co- 
operative living program which will 
cut their college expenses by about 
half. This ass’stance is avaiable to 
baking students who qualify. 

Eligibility of Applicants 

The foundation has strict rules re- 
garding eligibility of applicants. Their 
high school records must show superi- 
or ability and they must be more 
than top level of their class in 
scholarship. Students must show that 


_ they would be unable to attend schocl 


without financial assistance. It is not 
a requirement that the applicant have 
no other assistance, and many stu- 
dents in the cooperative liv'ng houses 
have outside jobs to earn money. 
Baking school students with a loan of 
$500 per year from the Scuthern Bak- 
ers Assn. University Fund, Inc., by 
receiving a F.S.U. housing scholarsh'p 
arrangement would get through 
school with little financial difficulty, 
the SBA szys. 








J. F. IMBS MILLING CO. * 42" 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 
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NEW PRESIDENT—Jack C. Guess, Milwaukee, president-elect of the Wis- 
consin Bakers Production Men’s Club (seated at right) accepts the gavel of 
office from Joseph Johnston, retiring president. Standing (left to right) are; 7 
John Bohren, Sheboygan, publicity chairman; Walter Strehlow, Milwaukee, 7 
treasurer; A. C. Hayden, Milwaukee, secretary; Christian Anderson, Racine, 
first vice president; Herman Siegert, one of Sheboygan’s oldest active bakers, | 
and Len Kenney, Milwaukee, second vice president. 





This method of student assistance 
brings savings in easy-to-figure dok 
lars. By sharing books and buying 
books from each other, and by shar- 
ing utility expense and food cost and 
laundry, and living in a scholarship 
planned house rather than in a uni- 
versity dormitory, the cost is lowered 
to $448.50 a year as compared with 
ordinary cost of $980. Both of these 
figures include $150 per year regis- 
tration fee and tuition. 

National figures show 


that more 


than 50 per cent of the nation’s high 
school graduates who rank in the top 
quarter of their classes in ability do 
not enter college. Of this 50% more 3 
than half desire a college education 
but lack financial resources, Benson 
Skelton, SBA president, says. Fur- § 
ther information may be obtained 
from Dr. Mcde Stcne, Dean of the} 
School of Education at the Florida 
State University, Tallahassee, or the 
SBA. 





KEEP THIS 
UNDER YOUR HAT: 


WHEAT FLOUR 
INSTITUTE 








QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


, The Quaker Oats Company. 
Chicago, U.S.A. J 
Mills at Cedar Rapids, lowa e St. Joseph, Mo. ¢ Sherman, Texas 


and Los Angeles, California 











STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 


tel Cohn ame ale MMohial 1am ce] o) ollale rs ’ 


Truly —a remarkable pair! 











DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 





A FEW CHOICE TERRITORIES AVAIL 
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KANSAS 
DIAMOND 
BAKERY 
FLOUR 





112 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 


GEORGE URBAN MILLING CO. BUFFALO, NY. 














SYM d cello Mo) mm Aol!) am (0) of 
as We Are of Ours, for 


“Pread is the 
Statt of Life” 


GIBRALTAR 


Flour 


KANSAS BEST 


Flour 


The Consolidated Flour Mills Co. 


“In the Heart of Kansas” 
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Quality Bakers 
Announces Winners 
Of Sunbeam Contest 


NEW YORK—Quality Bakers of 
America Cooperative, Inc., has an- 
nounced the winners of the $60,000 
Sunbeam bread contest sponsored by 
its member bakeries this past spring. 

First prize, a new “Ambassador 
V-8” automobile every other year for 
10 years, was awarded 11-year-old 
Benjamin Oliver Parker of Dorset, 
Vt. Benjamin’s winning entry blank 
was distributed by J. P. Goddard Bak- 
ery of Claremont, N.H. 

Second prize, a one-week vacation 
for two (all-expenses-paid) to Lon- 
don, Paris and the Brussels Fair was 
won by Mrs. C. M. Swanson of Pax- 
ton, Ill. Mrs. Swanson obtained her 
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entry blank from a dealer served by 
Purity Baking Co. of Champaign, IIl. 
The third prize of a 21-in. color tele- 
vision set went to Mrs. Melba Segura 
of Mansfield, La., who received her 
entry blank from a food store served 
by Wolf Baking Co., Shreveport, La. 

The regional level awards, equitab- 
ly distributed to winners located in 
the markets of the sponsoring “un- 
beam plants, included: 44 first prizes 
of Collier’s encvclonedias, home movie 
protectors ani Philco transistor port- 
able radios; 24 second prizes of Easy 
automatic washers, Philco trans’stor 
radios and Apache outboard motors; 
24 third prizes of Pfaff sewing ma- 
chines and Gruen wrist watches; 24 
fourth prizes of Eversharp power 
mowers and Evans bicycles; as well 
as 75 fifth prizes of gold-filled jewel- 
ry sets for ladies and 600 Paper- 
mate pens. 





GUEST LECTURERS—Florida State University’s school of baking science 
and management is continuing its policy of bringing students in touch with 
industry representatives through guest lectures and periodic visits of key 
people to the school. Among recent lecturers and guests were: (Top photo) 
Arthur G. Hackett, at left, vice president of production for Drake Bakeries, 
who is conversing with Dr. L. A. Rumsey, head of the school. Mr. Hackett 
lectured on the use of liquid sugars in cake production. R. G. Dibble (center 
photo, middle figure), vice president of production for Interstate Bakeries 
Corp., samples a selection of student-produced pastries. At the left is Dr. 
E. G. Bayfield, associate professor at FSU, and the right, Dr. Rumsey. Mr. 
Dibble participated in several lectures and seminars. Glenn E. Hargrave 
(at right, lower photo), sales manager of the Paniplus Co., sees farinograph and 
extensograph equipment now used at the school, in company with Dr. Bayfield. 
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Town (niet UNIFORMLY MILLED FLOURS BY 


flout THE MIDLAND FLOUR MILLING COMPANY 
NORTH KANSAS CITY, MO. 
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AIB Exhibit at 
Home Economics 
Show Draws Well 


CHICAGO — For more than 25 
years the American Institute of Bak- 
ing has been an exhibitor at the con- 
ventions of the American Home Eco- 
nomics Assn. This year there were 
some 4,000 who viewed exhibits dur- 
ing the June 23-27 convention in 
Philadelphia. 

The consumer service booth was 
visited by home economists in busi- 
ness, in teaching, in public health 
and in government service. Hundreds 
of them reported they already are 
using materials prepared and dis- 
tributed by the consumer service de- 
partment, under its nutrition educa- 
tion program. Repeatedly, tribute was 
paid to the excellent nutrition story 
told by these materials, demonstrat- 
ing the rightful role of bakery foods 
in a balanced diet, without over- 
claiming for them. 

Traffic at the institute’s booth was 
unusually heavy, and during the first 
hour that exhibits were open, home 
economists from 11 states stopped 
at the booth to order complete kits 
or separate nutrition education pub- 
lications. Ellen H. Semrow, director 
of the consumer service department; 
Helena M. Hunt, food publicist; Ann 
Russell and Virginia White, field staff 
nutritionists, and Mary Kinnavey 
Moore, director of publicity, were 
present. 

Among the nearly 200 business and 
manufacturing firms which exhibited 
in Philadelphia’s vast Exhibition Hall, 
the baking industry was well repre- 
sented. 

Noted among the commercial and 
educational exhibitors were the fol- 
lowing AIB member firms: American 
Can Co.; American Dry Milk Insti- 
tute; American Molasses Co.; Ameri- 
can Viscose Corp.; Arnold Bakeries; 
Corn Products Refining Co.; Dow 
Chemical Co.; E. I. du Pont de Ne- 
mours & Co., Inc.; Durkee Famous 
Foods; Eastman Chemical Products, 
Inc.; General Mills, Inc.; Hoffmann- 
La Roche, Inc.; Lever Brothers Co.; 
Merck & Co., Inc.; Charles Pfizer & 
Co., Inc.; the Procter & Gamble Co.; 
Reynolds Metals Co.; Standard 
Brands, Inc.; Pepperidge Farm, and 
the National Biscuit Co. 





. se . e 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 
We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Oracker Flours from carefully selected 
wheats. 








Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank Jarcer Mitune Co. 
DANVILLE P.O. Astico WISCONSIN 











ne) 
SOYBEAN OIL MEAL 


DANNEN MILLS, INC. 
St. Joseph, Mo. 3-0281 
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AIB Facilities 
Improved by Gifts 


Of Business Firms 


CHICAGO—A big “thank you” has 
been issued by officials of the Amer- 
ican Institute of Baking to several in- 
dividuals and business firms for re- 
cent contributions cf equipment and 
materials. 

A specially-designed freezer has 
been installed in the laboratories for 
the freezing project, a gift of the 
Middleby-Marshall Oven Co. 

Recipe development has been facil- 


itated in the test kitchen through 
gifts from John Kluetsch, president 
of Chapman & Smith Co., Inc.; Sun- 
beam Corp., and Hobart Manufactur- 
ing Co. 

Mr. Kluetsch gave the kitchen a 
deluxe gas range, featuring a rotis- 
serie, roastmaster, thermal eye top 
burner and high broiler. An electric 
frying pan, percolator, toaster, sauce- 
pan and deep fryer were given by 
Sunbeam, while Hobart donated new 
dishwashing equipment. 


A floor scrubbing machine was 
donated by Kent Co., Inc. Hinkle 
Machinery Co. donated a mechanical 
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sifter to be used cooperatively by the 
sanitation department and the school 
of baking. 

Several companies furnished the 
school with needed equipment: Go- 
pher Grinders, Inc. gave a set of band 
blades and band blade side cleaner at- 
tachment; Hobart Manufacturing Co., 
a bench mixer; Stickelber & Sons, 
Inc., a reverse sheeting moulder; The 
J. H. Day Company, a blower com- 
pressor unit for pneumatic handling 
of flour; Read Standard Division of 
Capitol Products Corp., a flour sifter, 
and Du-Pro System, Inc., some floor 
seal material. 
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WITH BAKERS... 


FLEISCHMANN is First 


a Consult your Fleischmann man about 
the additional benefits you can get—in 
Merchandising aid and Production help 








P tOes (ORERETER: rrerazermen: oe 


The baker’s order moves fast— 
usually by phone—to the nearest 
Pillsbury District Office. Here the 
order is analyzed according to the 
baker’s flour specifications. Then 
the order is forwarded to the nearest 
Pillsbury plant that mills the par- 
ticular kind of wheat used in that 
flour. Pillsbury, with coast-to-coast 
milling facilities, gives the baker 
exactly the kind of flour he speci- 
fies...at the greatest savings to 
him. What’s more, Pillsbury Bakery 
Flours uniformly meet these speci- 
fications, delivery after delivery— 
thanks to the exacting tests of the 
Quality Control Department. 
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Pillsbury pioneered in leasing airslide bulk-handling cars. This 
is important because it means the special car (loaded with 95,000 
bs. of flour) can be routed via any railroad line, anywhere in the 
country. This modern service is available on request to any baker who 
has the necessary flour storage facilities. Other methods of flour 
handling are continually under study at Pillsbury. And efficiency of 
distribution is an everyday watchword. No matter where a baker 8 
located, he can get the flour that meets his exact specifications at the 
lowest possible cost . . . delivered via the route he requests. 





What sells baked foods? (NO. 4 IN A SERIES) 


IT COSTS ABOUT 3° A LOAF 
TO SHIP FLOUR 1000 MILES 


Pillsbury’s distribution efficiency helps bakers 


provide the nation’s Best Buy in Food 





Enriched bakery bread is one of today’s greatest 
food bargains. One reason: Flour, the principal ingre- Pe * CALGARY CANADA 
dient, is now milled and distributed more efficiently 


; é MIDLAND 
than ever before in history. * 


* 
ASTORIA 
Shipping costs, nevertheless, are a major expense MEQEATCUS * BUFFALO — 


item . . . making the story of flour distribution 
important to every baker who competes for the 
housewife’s dollar. 

The story starts . . . as did civilization itself... 
with men working in a field of grain. The wheat 
moves along to market to the accompaniment of a 
train whistle cutting the quiet of the Western plain. 
The tempo quickens in the pounding rhythms of 
the flour mill . . . and then settles down to the steady 
clicking of the rails as the finished flour moves 
through the night to bake shops in every part of 
the land. At a cost of only s of a cent per one-pound Strategic location of the 11 Pillsbury Mills provides 
loaf per 1000 miles! better flour blends and mixes at lower average cost to 

bakers in every part of the country. Some of these mills 
are near good sources of supply for choice hard wheat. 
Others are in the heart of the soft wheat country. The 
best flour blend for each bakery purpose is produced in 
the mill where the job can be done most efficiently . . . 


and the baker can get the variety he needs from one 
dependable source, produced to exact specifications. 


* 
SACRAMENTO | OGDEN or 
* 


* * 
ATCHISON LOUISVILLE 











* ENID 





From all parts of the U.S. orders 
flow smoothly into transportation 
offices in each Pillsbury Mill. They 
are processed and passed on to mill 
supervisors for production and load- 
ing. The bakers’ wishes are followed 
as to delivering railroad line and the 
Cars are sent on their way. Pillsbury 
recognizes the great importance of 
distribution today. It was the first 
mill to place a vice president in 
charge of transportation. This de- 
partment has a noteworthy record 
of leadership in developing new 
Ways to ship flour, improving han- 
dling methods and working out in buildi les! 
shipping practices and rates with seamen slag mceeice a 


railroads and the Interstate Com- Pillsbury Mills, Inc., Minneapolis 2, Minnesota 
merce Commission. 
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September 


Sept. 5-8—Virginia Bakers Council, 
Inc., fall convention, Natural Bridge 
Hotel, Natural Bridge, Va.; exec. sec., 
Harold K. Wilder, 5 South 12 St., 
Richmond 19, Va. 

Sept. 14-15—Indiana Bakers Assn., 
convention and golf party, South 
Shore Inn, Lake Wawasee, Syracuse, 
Ind.; sec.-mgr., Ferd A. Doll, 2236 
E. Michigan St., Indianapolis, Ind. 

Sept. 14-16—Wisconsin Bakers 
Assn., Hotel Schroeder, Milwaukee, 
Wis.; exec. sec., Fred H. Laufenburg, 
6173 Plankinton Bldg., Milwaukee 38, 
Wis. 

Sept. 14-16 — Southern Bakers 
Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson L. Skelton, SBA, Inc., 
703 Henry Grady Bldg., 26 Cain St., 
NW., Atlanta 3, Ga. 

Sept. 20-21 — Nebraska Bakers 
Assn., Town House, Omaha, Neb.; 
sec., L. F. O’Konski, Standard 
Brands, Inc., 1806 Chicago St., 
Omaha, Neb. 

Sept. 26-28—Bakers Club of New 
York, Inec., Baltimore Bakers Club, 
Bakers Club of Boston, Central Penn- 
sylvania Bakers Assn., Philadelphia 
Bakers Club, Pittsburgh Bakers Cour- 
tesy Club, annual golf tournament for 
Lee Marshall Cup, Galen Hall Hotel 
and Country Club, Wernersville, Pa. 


October 


Oct. 13-14—Missouri Bakers Assn. 
“Bakers Holiday,” Kirkwood Lodge, 
Osage Beach, Mo.; sec., George H. 
Buford, Flour Mills of America, Inc., 
Kansas City, Mo. 

Oct. 18-21—New Jersey Bakers 
Board of Trade, Atlantic City, N.J.; 
sec., Michael Herzog, 48 Cleremont 
Ave., New Brunswick, N.J. 

Oct. 24-25—Baking Industry Sani- 


tation Standards Committee, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


Oct. 25-29—American Bakers Assn., 
Hotel Sherman, Chicago, Ill.; sec., 
Harold Fiedler, 20 N. Wacker Drive, 
Chicago, Ill. 

Oct. 26—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


November 


Nov. 2-4—Kentucky Master Bak- 
ers Assn., annual convention, Nether- 
land-Hilton Hotel, Cincinnati, Ohio; 
sec., Al Wohlleb, 743 Loretto, Louis- 
ville 11, Ky. 

Nov. 83—Connecticut Bakers Assn., 
Inc. — Annual Convention, Stratfield 
Hotel, Bridgeport; sec., Charles Barr, 
584 Campbell Ave., West Haven 16, 
Conn. 

Nov. 17-18—New England Bakers 
Assn., fall convention, Sheraton Plaza 
Hotel, Boston, Mass.; executive sec., 
Herbert J. Schinkel, 120 Boylston St., 
Boston 16, Mass. 


January. 1959 


Jan. 10-13—Ohio Bakers Assn., an- 
nual convention, Cincinnati, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus 15, Ohio. 

Jan. 18-20— Pennsylvania Bakers 
Assn., winter convention, Roosevelt 
Hotel, Pittsburgh, Pa.; sec., Theo 
Staab, 600 N. Third St., Harrisburg, 
Pa. 


February. 1959 


Feb. 6-8—Bakers Association of the 
Carolinas, stag outing, Carolina Inn, 
Pinehurst, N.C.; chm., Les Jacobs, 
Pollock Paper Corp., Atlanta, Ga. 
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CALENDAR FOR 1958-59 
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Mareh, 1959 


March 2-5— American Society of 
Bakery Engineers, annual meeting, 
Edgewater Beach Hotel, Chicago, IIL; 
sec., Victor E. Marx, 121 W. Wacker 
Drive, Chicago, Ill. 


April, 1959 


April 12-15—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Sheraton-Park Hotel, 
Washington, D.C.; sec., Trudy Schurr, 
755 W. Sheridan Road, Chicago, Ill. 

April 20-21 — Pacific Northwest 
Bakers Conference, Multnomah 
Hotel, Portland, Ore.; sec.-mgr., Ro- 
ger Williams, Box 486, Salem, Ore. 


May. 1959 


May 4-5—Biscuit & Crackers Man- 
ufacturers Assn. and Biscuit Bakers 
Institute, Inc., 1959 joint annual 
meeting, Palmer House, Chicago, IIL; 
sec.. B&CMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, IIl.; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7, N.Y. 

May 11-12—Iowa Bakers Assn., 
Des Moines, Iowa; sec., H. W. Ja- 
busch, Rath Packing Co., Waterloo, 
Iowa. 


June. 1959 


June 15-17—Bakers Association of 
the Carolinas, annual convention, 


Ocean Forest Hotel, Myrtle Beach, 
S.C.; sec., Mary Stanley, Lady Mary, 
Inc., Rockingham, N.C. 








BREAD IS THE STAFF OF LIFE 


Rocky Mountain 
Bakers Announce 
Plans for 1959 


DENVER—tThe board of governors 
of the Rocky Mountain Bakers Assn. 
recently voted to hold the 33rd an- 
nual convention of the organization 
in Denver early in May of 1959. It 
was the opinion of those present that 
the work of preparing for “the best 
convention ever” should get under 
way at once. The meeting was pre- 
sided over by Andrew Keleher, Bend- 
er’s Bakery, Denver, newly elected 
president. 

Fred Linsenmaier, Linsenmaier 
Bakery Service, Denver, secretary, 
read a letter from Trudy Schurr, 
secretary of the American National 
Bakers Assn., in which it was stated 
that the executive committee of that 
organization had selected Denver as 
the site of its 1961 convention, which 
will be held June 25-28 of that year. 
In order to be prepared for this na- 
tional event, governors pledged them- 
selves to work for greater retail bak- 
er interest in the Rocky Mountain 
Assn. 
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TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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* SV BEST WAYTO ENRICH > 
YOUR BREAD! =“ 









ABTS tablet for your Every enrichment need 


Enrich with B-E-T-S and enjoy a double benefit 
afforded only by this original bread enrichment 
tablet. 


1. Choose from 10 different varieties. This 
is the widest selection in the field . . . meets 
every enrichment need with minimum cost 
and maximum accuracy. 


2. Profit by sharing in the extensive prac- 
tical and technological experience accumu- 
lated since the very inception of the national 


bread enrichment program in 1941. 


Add to these exclusives super-fast tablet disinte- 
gration and uniform dispersion and it’s clear why 
so many successful bakers agree . . .““B-E-T-S is 
the best way to enrich your bread.” 


And 2 important extras. B-E-T-S contains ferrous 
sulfate .. . highly assimilable form of iron at no 
extra cost. B-E-T-S with Vitamin D enables you 
to add this “‘sunshine vitamin” for less than 
per 100 Ibs. 


See your Sterwin Technically-Trained Representative or write—or phone or wire collect—for details. 


' STOCKS SHIPPED FROM: Atlanta, Dallas, 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N. Y. 





Ny 
‘Denver, Evanston, lil., Kansas City, Mo., 
Los Angeles, Minneapolis, Portiand, Ore., 
Rensselaer, N. Y., St.Louis, Mo., and \ 


San Francisco 





\ Stern Chemiiale.. 
AX 


ENRICHMENT IS OUR BUSINESS 
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MOTHER HUBBARD 


The leader in Hubbard's 
line of fine spring- 
wheat flours 





MAN KATO, MINNESOTA . 
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the priceless ms in flour 


yours always with . 


Acme-Evans Flours 


ANGELIT E—cake flour 


COOKIE KING-—cookie and dough-up flour 


CRACKER KIN G—cracker sponge flour 


M KING—100% soft wheat graham 


GRAHA 
PASTRY KIN G—low viscosity flour 


Progressive Milling Since 1821 


ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 


ASBE Members Advised: 
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Want Better White Bread? 


Then Improve Fermentation 


By Adam H. Bradbury 


EDITOR’S NOTE: Mr. Bradbury 
is a consultant at Toronto, Ont., Can- 
ada. His talk, originally presented to 
the American Society of Bakery En- 
gineers in Chicago earlier this year, 
is on the subject of “Bread Produc- 
tion, Factors Affecting Character of 
White Bread.” More specifically, he 
stresses the necessity of proper fer- 
mentation to give white bread all the 
characteristics which it should have. 


¥ ¥ 


Perhaps some of you will not agree 
with me on my reasons for giving 
thought and study to white bread fla- 
vor. It is because I consider that 
white bread does not have the flavor 
and good eating qualities which it 
should have. I am not alone in my 
thinking regarding these important 
white bread factors. In talking to 
housewives and the general public, 
many have expressed their thoughts 
by asking me, “What is the reason 
that white bread lacks bread flavor? 
It is doughy and under-baked.” Sev- 
eral have said that it forms a ball 
of dough and they cannot chew it 
properly. 

These are not very flattering re- 
marks to hear about what many of 
us consider to be the “Staff of Life.” 
How can the baking industry ever ex- 
pect to increase the per capita con- 
sumption of white bread when the 
public feels this way regarding the 
white bread we are producing? Per- 
sonally, I feel it is high time bakeries 
did a little less talking and advertis- 
ing about the soft silky texture which 
their white bread has. They should 
see to it that their white bread has 
the bread flavor and eating qualities 
which the public expects white bread 
to have. There is nothing wrong in 
a nice soft loaf with a nice silky tex- 
ture, but these two factors will not 
entice the consumer to eat that extra 
slice of white bread. It is a good 


bread flavor and eating quality that 
will encourage people to eat more 
white bread. 

I hope you are taking what I have 
said about white bread as good, hon- 
est, friendly criticism—that is how it 
is meant. I have no axe to grind; I 
would like to see more white bread on 
the table and the housewife telling 
everyone how good a flavor it has 
and how they all enjoy its eating 
qualities. I am sure it can be done, 
if we put our minds to it. 

Now that I have told ycu how hor- 
rible white bread is, let’s see why it 
lacks good bread flavor and eating 
qualities. 

It is not the lack of ingredients 
such as milk, sugar, and shortening, 
as some people will tell you. Rather, 
it is because of poor sponge fermen- 
tation and young or under-deve!oped 
sponges which lack proper fermenta- 
tion. Now please do not get any fool- 
ish ideas regarding what I first said 
about ingredients, as I am a solid 
believer in the use of good percent- 
ages of non-fat milk solids, etc., if 
for no other reason than by its use, 
it produces more nutritious white 
bread. Perhaps some of you could use 
more of the ingredients mentioned to 
good advantage and obtain more val- 
ue from their use if first of all your 
fermentation was correct. Poor fer- 
mentation is the No. 1 reason for the 
lack of good bread flavor in white 
bread, and it also causes bread to 
seem doughy and under baked; thus, 
poor eating qualities result. 


The No. 1 Factor 

I emphasize better and more per- 
fect fermentation as the No. 1 factor 
in producing white bread that has 
good flavor and a bread that is not 
doughy and has good eating qualities. 
Better and more nearly perfect fer- 
mentation is not a new idea. It al- 
ways has been the No. 1 factor for 
producing better flavored bread. Just 
the same as the No. 1 factor in pro- 
ducing good flavored beer, the brew- 








BAKERY USES COMPUTER 





G. G. Paterson, secretary-treasurer of Weston 


Bakeries, Ltd., Toronto, watches the Univac electronic computer at Southern 
Bakeries Co.’s home offices in Atlanta. Mr. Paterson made the trip specifi- 
cally to study the company’s modern equipment and methods designed for 
cost control and management guidance. First installation of its kind in any 
U.S. baking plant, the Univac, with its related tabulating equipment, speeds 
the preparation of payroll, transportation, accounts payable and other re 
ports. It also processes orders and dividend checks, making up to 360,000 
calculations an hour. Shown with Mr. Paterson above are, left to right: Ogde® 
A. Geilfuss, president, and Ed J. Bertley, secretary of Southern Bakeries Co. 
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master’s No. 1 factor is as perfect a 
fermentation as possible. This is his 
yardstick in obtaining a properly fla- 
vored beer 

As in beer, so it is in bread. Good 
pread and good beer are alike inas- 
much as both depend on proper fer- 
mentation. Not that the flavor of 
pread is the same as the flavor of 
beer, but both flavors are developed 
by fermentation. It might be a good 
idea for bakeries to check with the 
brewers. Perhaps we might pick up 
a few pointers on fermentation. I be- 
lieve the brewer has learned some 
secrets regarding proper fermenta- 
tion which the baker has yet to 
learn. 

The lack of good bread flavor and 
eating qualities have been with us 
ever since grain farmers changed 
their methods of harvesting. This is 
now known as combining, where the 
grain is reaped and threshed in one 
operation. 

When farmers started to use the 
combine bakers exverienced the worst 
fermentation problems ever faced in 
our time. I am speaking of we older 
bakery men now, for many younger 
men in bakeries today believe that 
things have always been as they are 
now. Perhaps many of them never 
learned the importance of correct 
fermentation and the effect that poor 
and good fermentation have on the 
finished white loaf of bread—or any 
other yeast fermented baked goods. 
At the time of the changeover, when 
bakeries started to use flour milled 
from wheat harvested by the com- 
bine, bakeries ran into all kinds of 
fermentation problems, which caused 
bread to have poor texture and white 
bread entered the “holes in bread.” 
era. 

Dead Doughs 


Bakers did not know what had 
happened. They were using the same 
method of fermentation and every- 
thing seemed the same, but doughs 
were dead and lifeless. The finished 
white bread had poor color, poor tex- 
ture, and was full of holes. Every type 
and method of fermentation was tried 
with little or no improvement. Cus- 
tomers were raising cain about the 
poor bread full of holes. They were 
not going to buy and pay for bread 
that was full of holes. Salesmen were 
raising hell with bakery management 
—and don’t ever think the poor pro- 
duction man did not get the brunt 
of it all, as he most usually does 
when sales fall. You perhaps know 
the old saying, “When bread sales 
are good, the salesmen get the cred- 
it; when they are poor, the produc- 
tion man is to blame.” Bakers were 
really in trouble. 

The main topics at our convention 
here were: What could be done to 
produce a good loaf of bread once 





Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 
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more, free from holes? Suggestions 
were put forward at our meetings, 
members exchanged ideas; they even 
formed a “Holes in Bread” Club in 
New York and held meetings, hoping 
someone would come up with an idea 
that would be a cure. The bakery 
equipment manufacturers were told 
it was time to produce machines to 
take the hole out of white bread so 
that we could once again produce a 
white bread with a good texture. 
The equipment manufacturers, with 
some suggestions from us bakers, did 
put out better, high speed mixers, 
equ‘pped with water cooling jackets, 
as we bakers had the idea that long 


mixing time was the answer. This 
longer mixing time meant that the 
dough had to be kept cool. More 
modern make-up, and other equip- 
ment, was adopted, including cross 
grain molding. 

Some bakeries cross-panned; others 
adopted twisting. So, with all these 
changes in mechanical methods, bak- 
eries defeated the holes in bread 
problem by mechanical means. They 
were so delighted to produce white 
bread with a close texture, free from 
holes, that I am sure flavor and eat- 
ing qualities were given very little, 
if any consideration. Texture and 
general appearance were everything, 





LINDSEY-ROBINSON &CO., Inc. 
ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 








LEXINGTON, NEBRASKA 
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which I am sure still is true in many 
cases. 


One Problem Solved 


Yes, “holes in bread’ was defeated 
by mechanical means, but how many 
realize that poor texture and holes in 
bread were really a fermentation 
problem because the grain harvested 
by the combine was not able to de- 
velop the fungal enzymes that it did 
under the old method of harvesting? 

This was when the white bread fla- 
vor was lost and its good eating 
qualities disappeared. Getting rid of 
holes by mechanical methods did not 


(Continued on page 34) 





COUNTRY CLUB WINS (__ 
GOLD CUP AWARD 
with WINGOLD RYE FLOUR 


Our heartiest congratulations to Modern Bakeries, Inc., Culver : 
City, California, owned and operated by the Slaten family, bakers 
of Country Club breads. Country Club won the gold cup at the 
9th Bakers Forum for the best variety loaf of bread. We are pleased 
oo that it was made from WINGOLD WHITE RYE 


When you use Bay State rye or wheat flours you can always depend 
on uniform high quality. You in turn make bakery products that ‘ 
win their way into the hearts of your customers... and boost : 
your sales and profits! 5 


Ask about Wingold Rye and other well known Bay State Flours / 
now! / 
ne 
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“In the Laboratory 


we keep constant watch!” 





IN orton Risdal, Director of Products Control, shows check our finished product with the latest scientific 


samples of the test bake to ““Mr. American Farmer” equipment and then a top group of executives, with 
on his tour of the King Midas Offices in Minneapolis. an aggregate of 106 years of King Midas experience, 

Here in the Laboratory we keep a constant vigi- judges the finished bake everyday. They add their 
lance to make sure that King Midas quality is years of experience to the ability of modern scien- 
maintained. Our Laboratory is more than just an tific equipment to insure the uniformity and quality 


array of the most modern testing equipment. We of King Midas Flour. 
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help bread flavor. I am not condemn- 
ing these machines. They do improve 
texture and bakeries did the best 
they knew how at that time. 
Equipment manufacturers did pro- 
duce the machine which did take 
the holes out of bread, but holes in 
bread were a fermentation problem 
and should have been overcome, at 
least to a large degree, by adding 
those enzymes that the flour was 
lacking. And while, as I say, no one 
seemed to realize or know what was 
lacking, I do feel—had the baking 
industry been giving bread flavor and 
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eating qualities more thought and 
consideration bakeries would have 
been using fungal enzymes long be- 
fore they did. It is not many years 
ago when they were made available 
to the baking industry. I know that 
some bakeries have been using them 
during the past few years and, if 
used properly, I am sure they have 
been producing better flavored bread 
with much improved eating qualities. 

I know from my experience in 
using these enzymes that they help 
produce more perfect fermentation 
similar to that which we used to ob- 
tain before the use of combined 
grains. This more perfect fermenta- 
tion gives you a dough that produc- 
es a finished loaf of white bread with 
every external and internal charac- 
teristic which we expect good bread 
to have, along with better bread fla- 
vor and much improved eating quali- 
ties. 

One of the most important factors 
I was taught as an apprentice was 
that a dough without proper fermen- 
tation development would handle 


poorly during scaling, panning, and 
pan proofing, and would not bake 
properly. It would always seem 


doughy and would lack bread flavor. 
The finished loaf would have very 
poor keeping qualities, whereas just 
the reverse would be true if the 
dough received correct fermentation. 
These same factors are still true. In 
speaking of correct fermentation, it 
is always surprising to me how many 
bakers think one means longer fer- 
mentation time. 

Longer fermentation time is not 
the answer to a better or more per- 
fect fermentation. The answer is to 
use such ingredients in your sponge 
as will restore to the flour that which 
is lacking, such as fungal enzymes, 
yeast food, and whatever will help 
the yeast produce a better fermenta- 
tion. 

Yeast alone cannot produce good 
fermentation with flour that is lack- 
ing in many vital elements due to 
changing conditions. I am no chem- 
ist and do not pretend to be able to 
tell you the actions these different 
elements perform during fermenta- 
tion. My baking experience is all 
practical, and all I know is that the 
use of these enzymes helps to produce 
a better white bread and, like other 
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BAKERY STORE SALES 
SHOW 1958 GAINS 


WASHINGTON — Sales by bakery 
products stores in the U.S. for the 
first five months of 1958 amounted to 
$408 million, compared with $370 mil- 
lion in the comparable period of 1957. 
Sales for May totaled $88 million, 
compared with only $81 million in 
April and $78 million in May of last 
year. Except for minor seasonal de- 
clines in February and April, sales 
through May have risen steadily this 
year. Figures are from a retail trade 
report compiled by the Bureau of the 





Census, U.S. Department of Com- 
merce, 
ingredients, if properly used, will do 


the same in your bakery. 

It is very necessary to reduce mix- 
ing time at doughing up, which seems 
hard for some bakers to realize after 
all these years of developing the 
dough by mechanical means in order 
to mellow the gluten and take the 
buckiness out of the dough so that 
it wll machine reasonably well. 
When you have a sponge that has 
had correct development and the glu- 
ten has been mellowed during fer- 
mentation, as should be—when you 
have better fermentation—the dough 
will start to pick up much faster in 
remixing; therefore, you do not re- 
quire nearly as much mechanical de- 
velopment at remixing time. The 
sponge having a more perfect fermen- 
tation before going back for the re- 
mix does not mean that the sponge 
should be rotten, nor does it mean 
that it should be rubbery and tough. 
It should be mellow and somewhat 
short to break off with the hand. A 
sponge like this will have more of 
what it takes to impart bread flavor 
to your loaf of bread. You cannot 
fully obtain this without the aid of 
enzymes. If you attempt to do so you 
will develop an aged or old sponge, 
thus destroying and breaking down 
your entire fermentation. 


Remix Trouble 

The remix is where I find the most 
trouble, not because it is hard to ob- 
tain the proper mix, for you can ob- 
tain this in a much shorter mixing 
time, thus retaining flavor that has 
been developed through correct fer- 
mentation of the sponge. The point is, 
so many bakers have become accus- 
tomed to long mixing times that care 
has to be taken to see that mixing is 
watched closely so a nice smooth 
dough can be obtained in much less 
time, free from buckiness, more live- 
ly and with good machine quality. 
You can loosen up the head rolls on 
your molder and sheeter; a dough 
with more _ perfect development 
through better fermentation does not 
require close sheeting to obtain a 
close fine texture. Your pan proof- 
ing will be faster and more uniform; 
baking will be much better; the loaf 
will not seem doughy and will have a 
much longer shelf life, better bread 
flavor and eating qualities, and every 
external and internal characteristic 
which we expect of good white bread. 

Going back to molder and sheeter 
rolls, I see considerable white bread 
today which had poor fermentation, 
and the loaf shows tco fine a sheet- 
ing at the molder. This bread shows 
that the cell structure has been rup- 
tured and the dough piece abused. 

This is unnecessary if your dough 
has been developed through proper 
and more perfect sponge fermenta- 
tion. While I am very thankful for 
the fine bakery equipment we have 
today—it does a good job and speeds 
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production—let us not expect it to 
do the work which fermentation 
should accomplish. Good, correct fer- 
mentation has become a lost art in 
past years because bakers are de- 
pending on their equipment to do 
more than it is meant to. Many bak- 
eries have fine equipment and all 
types of good flour and other ingre- 
dients available but, as I said, good 
fermentation has become a lost art. 
I am sure that if some of this could 
be regained, while bread with better 
flavor and improved eating qualities 
would be the outcome. 

You have, perhaps seen cases where 
two bakers in the same city may be 
working under much the same condi- 
tions, using the same formula, yet 
one always had a much better loaf of 
bread. Answer: The one producing the 
better loaf knew more about proper 
fermentation, thus the secret of bet- 
ter white bread. 

In conclusion, I hope you will go 
back to your bakeries with one pur- 
pose in mind: to give white bread 
flavor and eating qualities as much 
thought and consideration as you 
have given to texture and crumb col- 
or. If you do, I am sure you will 
soon be producing white bread that 
your customers will talk about. 

Remember, proper fermentation is 
the answer to better white bread 
with every external and _ internal 
characteristic which good bread 
should have. 

This is not only true of the sponge 
and dough method, but also of the 
ferment or brew method of bread. 


BREAD IS THE STAFF OF LIFE 








Packaging Exposition 


SAN FRANCISCO— Officials of the 
Western Packaging and Materials 
Handling Exposition to be held here 
Aug. 11, 12 and 13 have taken a last 
minute count of registered exhibitors 
and raised their total above 150. 

The exposition will take over the 
San Francisco Civic Auditorium, and 
is sponsored by Clapp & Poliak. There 
will be no charge for admission. 

One of the highlights of the ex- 
position, not previously anncunced, 
will be a clinic, where packaging and 
materials handling problems will be 
diagnosed and solutions recommend- 
ed by authorities in the field. 


BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


« NAPPANEE MILLING CO. 
NAPPANEE, IND. 
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*“RUSSELL’S BEST”’ 
‘“‘AMERICAN SPECIAL” 
Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 
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: : Oneof the Best : :: 

MILLING COMPANY 

NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich. 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on page 19 




















1. False. At one time it was con- 
sidered a good procedure to use. 
However, in general, this practice 
has been discontinued due to the fact 
that the results obtained were un- 
certain and irregular fermentation 
was likely to result. 

2. True. The protein content of a 
pastry flour is lower than a hard 
winter or spring wheat flour. 

3. True. Milk stocks are often 
advantageous from this standpoint. 
However, they must be used in the 
proper quantity well prepared. After 
cooking, they should be cooled rapid- 
ly and kept under refrigeration, as 
they are subject to rapid spoiling, 
rendering them worthless for cake 
making. Best results are obtained by 
making these stocks fresh each day. 


4. True. The addition of citric 
acid will improve the flavor of the 
apples. The amount to use will de- 
pend upon the tartness desired. 

5. False. It has been found that 
ammonia causes frying fat to darken 
rapidly. Baking powder should be 
used. If the formula calls for am- 
monia, use about 2% times as much 
baking powder as ammonia. 

6. False. The average loaf of 
white bread will have a P.H. of about 
5.2 to 5.4. On the P.H. scale 7 is 
neutral. Below 7 is acid and above 
7 is alkaline. 

7. False. These margarines are 
manufactured so that they will have 
a melting point of about 115° F. 

8. True. The flavor of the icing 
is improved because the evaporated 
milk has a slight caramel flavor. 

9. False. The thin film of mois- 
ture in the pans slows down the cara- 
melization of the sugar in the batter 
slightly, resulting in a lighter colored 
and softer crust. 

10. False. An unbleached pastry 
flour will produce the most tender 
pie crust. ; 

ll. True. Generally speaking, a 
mixture of soda and cream of tartar 
would react somewhat faster than 
baking powder. This is because bak- 
ing powder usually contain acids 
which react slower on the soda than 
cream of tartar. 

12. False. Due to the high fat 
content (274%2%) in whole milk pow- 
der, its keeping quality is not very 
good when compared to skim milk 
powder. 

13. False. White rye flour has a 
high absorption and may be used sat- 
isfactorily for baking bread. 

14. True. One pound of butter is 
composed of about 80 to 82% fat, 
15% moisture and 3% salt. It is 
taken for granted that a sour cream, 
salted butter was being used. Sour 
cream butter will produce a more 
pronounced butter flavor in the cakes 
than would a sweet cream butter. 

15. True. When making icebox 
cookies, very little spread is desired. 
When granulated sugar is used, the 
cookies will spread more, possibly 
Spoiling the shape or design. 

16. True. Yolks contain approxi- 
mately 33% fat, while whole eggs 
contain about 10% fat. This higher 
fat content will produce a more ten- 
der and shorter cake. The crumb 
color will also be improved, having 
a richer yellow color. 

17. True. The U.S. Government 
Standard for bitter chocolate requires 
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that it contain not less than 50% fat. 

18. False. They should be baked 
to about 225 to 250° F. At 325° F. 
they will turn a light brown color 
instead of remaining white. They 
should be dried rather than baked. 
Many bakers do not place them in the 


20. True. A rich doughnut will 
contain a high percentage of sugar 
and milk. Milk contains lactose (milk 
sugar). The richer the formula the 
faster the doughnuts will color up, 
due to the rapid caramelization of the 
sugars. 
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H. 8S. KAPLAN DEAD 
CHICAGO—Harry S. Kaplan, 56, 
president of Anchor Flour Mills, 
Chicago, died recently. Mr. Kaplan 
was proprietor of Kaplan Bakeries 
for 15 years. 


oven at all but dry them out on top of 
the oven or in a heated proof box 
without using any steam whatsoever. 

19. False. While the addition of 
sugar does lower the cost, the reason 
it is added is because the sugar helps 
to keep the natural consistency, and 
also prevents the formaticn of lumpy 
particles. 
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in formulas containing butter. 
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New Produets 


New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 


Sete 


No. 4178—Low 
Viscosity Syrup 


Corn Products Sales Co. has intro- 
duced a new low-viscosity corn syrup 
especially developed to meet the re- 
quirements of bread bakers. The new 
product is a 41° Baume syrup that 
can be readily pumped at 60° F. De- 
signated G!obe Brand No. 1612, and 
characterized by the high sugar value 
of Corn Products’ No. 1600 series of 
corn sweeteners, this new low-viscos- 
ity syrup is reported to eliminate a 
number of prob'ems for the baker 
who wants to pull his dough at 78°- 
80°F. Other advantages claimed for 
the more fluid syrup are that it goes 
into) mixes more rapidly, disperses 
more readily and, in most cases, will 
replace heavier, more viscous syrups 
pound for pound. The fast-flowing 
characteristics of the new product 
are expected to appeal to smaller 
cake and cookie bakers, as well as 
bread bakers, Corn Products points 
out, since many of these bakers have 
previcusly avoided the use of corn 
syrup because of sticky handling 
problems common to conventional 
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[) No. 4168—Shelf Fixture 
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[) No. 4170—Oven Bulletin 
-) No. 4171—Chain Brusher 
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43° Baume syrups in drums. To ob- 
tain more detais send the coupon to 
this publication, requesting No. 4178. 


No. 4179—Package 
Zips Open 


Pollock Paper Ccrp. has announced 
a new easy cpening bread package 
development, a practical economical 
method of producing, on automatic 
wrapping machines, bread packages 
which are easy to open and reclose. 
The new Zip-Open feature uses a 
special end label and new methods 
for folding and closing ends of the 
bread wrapper through a very minor 
change, in some cases no change, on 
the automatic wrapping machine. 
These labels permit practical ma- 
chine operation in the bakery with 
no restriction on production. Machine 
change, if any, allows flexibility in 
the production department so that 
the new Zip-Open or conventional 
labels in all types and shapes can be 
used. To Zip-Open the package, the 
consumer simply reaches for the tcp 
of the label and tears down the zip- 
per strip, exposing the folded ends of 
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the wrapper, thereby making it easy 
to complete opening of the package. 
The edges of the wrapper remain in- 
tact and untorn for easy reclosing to 


protect the unused portion cf the 
bread. For details, check No. 4179 


on the coupon and mail to this pub- 
lication. 


No. 4168—Shelf 
Wall Fixture 


A new addition to White Mountain 
line of bakery display fixtures, model 
W-210 twe-shelf wall fixture, has 
been announced by the Maine Manu- 
facturing Co. The new fixture is 
especialy designed for use in modern 
store settings. The new 2-shelf wall 


ae 





fixture may be used individually or 
with continuous extensions to pro- 
vide uninterrupted flush display sur- 
faces. The fixtures, normally used 
where wall space is available, or in 
front of check-out counters, can also 
be used in a back-te-back arrange- 
ment to produce larger displays ac- 
cessible from any direction. For more 
information clip coupon, check No. 
4168 and mail to this publication. 


No. 4169—Food 
Conveyor Belt 


The Highseal food handling con- 
veyor belt manufactured by B. F. 
Goodrich Industrial Products Co. has 
now been put into bakery usage. Said 
to be easy on the eyes and easy to 
clean, the belt does not absorb the 


cake, icing or jelly it carries. It can 
be wiped clean with a cloth soaked 





in hot water. BFG recommends the 
belt for 85% of all food handling 


installations or inspection line serv- 
ice. Special rubber compounds resist 
food acids, most greases, fats and al- 
kalies. The belt takes temperatures 
up to 212-degrees Fahrenheit. For 
details, send coupon to this publica- 
tion requesting No. 4169. 


No. 4170—Bulletin 
On New Oven 


An illustrated, 4-page bulletin des- 
cribing a new Belgian-made oven 
claimed to produce better biscuits 
with shorter baking time at reduced 
cost is now available from J. W. 
Greer Co. Known as the “Ooms 
Rocket” oven, it is the culmination 
of 20 years experience in re-circula- 
ting ovens by Ateliers de Construc- 
tion Guillaume OOMS S. A. of Bel- 
gium. The oven can be operated on 
either gaseous or liquid fuel. It can 
be changed from one fuel to the 
other later without altering the oven. 
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It has a patented automatic contro] 
and regulation which reportedly gives 
easy starting and stability of baking 
not previously pozsible. Mail the cou- 
pon for details, specifying No. 4170, 


No. 4171—Conveyor 
Chain Brusher 


Accumulated dust and dirt which 
sticks to the lubricating oil cf over- 
head conveyor chains can be auto- 
maticaily removed without work 
stoppage by a conveyor chain brush 
designed and developed by the ma- 
chine division of the Fuller Brush 
Co., it is claimed. The unit is mount- 
ed on the monorail supporting the 
chain conveyor, and the two brushes, 
powered by one 1-h.p. motor, pivot 
on the motor base and bear against 
the conveyor chain. The brushes may 
be swung away from the chain jf 
only periodic cleaning is necessary, 
Mail the coupon to this magazine, 
requesting No. 4171, and details will 
be sent. 


No. 4172—Conveyor 
Now Available 


Bunke-Musser, Inc., is placing a 
new conveycr on the market under 
the name of Porta-Veyor. The out- 
stand'ng new feature is that the drive 
unit is completely inside the con- 
veyor, el minating unnecessary chain 





guards on the outside, 


and 
enabling it to operate flat on the 
ground and up to a 30 degree angle. 


drives 


Porta-Veyor is lightweight, has a 
load capacity of 400 lb., and is being 
manufactured in a variety of lengths 
and belt widths. The belt can be ad- 
justed to speeds as low as 15 ft. min. 
Literature and prices are available. 
Just check No. 4172 on the coupon 
and mail to this magazine. 


No. 4173—Pressure 
Proeess Vat 


Bulletin No. 962, recently issued by 
the Pfaudler Co., a division of Pfaud- 
ler Permutit, Inc., pictures and des- 
cribes the company’s newly designed 
pressure process vat. Manufactured 
in capacities of 500, 800 and 1,000 
gallons, the unit is designed for ef- 
ficient heating and cooling of any 
fluid food product in either full or 
partial batches. The new stainless 
steel vat has pressue jackets tested 
at 100 psi on the bottom and sides. 
Where partial batches are being pro 
cessed, the bottom zone can be 
alone. These jacket zones have built 
in baffles to control the heating of 
cooling medium. A special agitation 
system insures that the product 8 
heated or cooled evenly and quickly. 
Check No. 4173 on the coupon and 
mail to this publication for more ir 
formation. 
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No. 4165—Electronie 
Weighing System 
Digital, electronic weighing is now 
possible with a new system available 
from Performance Measurements Co. 
It is applicable to laboratory and 
production batch-weighing proce- 
dures. Accuracy is .1%, and reada- 





bility is 1 part in 10,000 using 4 num- 
ber wheels. Output readings may be 
calibrated in any convenient quanti- 
ties such as pounds or ounces. It may 
also be calibrated in pieces so that 
the system can be used for weigh- 
counting. The system is also avail- 
able with coded digital output for 
connection to computers or central 
recording stations. Literature is 
available. Simply mail the coupon, 
specifying No. 4165, to this magazine. 


No. 4174—Protective 
Coating for Walls 


Koldrok, an all-mineral protective 
coating for low temperature insula- 
ting materials in freezer rooms and 
cold storage areas, has been devel- 
oped by Selby, Battersby & Co. The 
manufacturers claim that Koldrok 
can be troweled on by a local plas- 
terer without preliminary wall prep- 
aration. Koldrok is supposed to be 
easy to clean, free of cracking and 
chipping, and comes in standard 
colors, eliminating the need for paint- 
ing over it. Check No. 4174 on the 
coupon and mail to this publication 
for further details. 


No. 4175—Cherry 
Flavor Developed 


Dodge & Olcott, Inc., flavor chem- 
ists, claim to have developed a new, 
tangy tart flavor of true wild cherry. 
It is Wild Cherry Imitation Flavor 
No. 10531, non-alcoholic, and suitable 
for processes involving high temper- 
atures. Trial quantities are available 
on request. Check No. 4175 on the 
coupon and mail to this publication. 


No. 4176—Paint 
Brochure Offered 


A new brochure, “Paint Stops 
Mold,” is available from Charles 
Bowman & Co., describing Fungi- 
Chek, said to be a non-tcxic, self- 
Sanitizing wall paint to prevent fun- 
gal and bacterial surface growth. 
Fungi-Chek has a residual germicidal 
action, the brochure explains, that 
Is supposed to be effective for the 
limetime of the paint film. Fungi- 
Chek is also supposed to be power- 
ful enough to withstand condensation 
and humidity. It can be used on all 
Painted or unpainted wall and ceil- 
ing surfaces such as plaster, con- 
crete, cement blocks, masonry, wood 
fiber board or primed metal. Copies 
of the brochure and samples of 
Fungi-Chek paint may be obtained 
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by simply checking No. 4176 and 
mailing the coupon to this publica- 
tion. 


No. 4177—Guide 
To Management 


Elliott Service Co., Inc., specialists 
in preparing guides to better man- 
agement, are offering a comprehen- 
sive, spiral-bound kit of rules, sug- 
gestions and simple tests for im- 
proving plant efficiency, upgrading 
personnel and generally cutting costs 
by good business practices. The sub- 
scriber receives detailed information 
each week on such subjects as cost 
and waste control, employee training, 
effective communication, accident 
prevention and basic business prin- 
ciples, among others. The service is 
provided to improve job performance 
of foremen and supervisors, mainly, 
and to motivate these key people to 
think and act like the management 
they represent. For more informa- 
tion, clip the ccupon elsewhere on 
these pages, check No. 4177 and mail 
to this publication. 


No. 4180—Doughnut 
Business Franchise 


Holiday Baked Donut Shops has 
announced the availability, on either 
a state or county basis, of franchises 
for a doughnut making machine 
which, the owners state, allows an 
individual to start business on a 
comparatively low budget. The fran- 
chise includes display trays, mixing 
bowls, spoons and related articles, 
as well as sufficient special dry mix 
to get started. The special mix is 
cal'ed Holiday Baked Donut Mix, and 
requires only water for baking. For 
more information abcut costs and 
instructions, check No. 4180 on the 
accompanying coupon and mail to 
this publication. 


No. 4166—Square 
All-Purpose Pan 


To meet increasing consumer pref- 
erence for square-shaped, one-layer 
cakes and many varieties of tea rolls, 
sweet rolls and coffee cakes, Chicago 
Metallic Mfg. Co. has introduced a 
new 712 in. square foil pan. This new 











all-purpose pan embodies a smooth 
rolled rim, a convenient “icing ledge,” 
sidewall ridges and sunburst bottom 
embossing for rigidity and tapered 
sides. The exclusive 7% in. 
square top design cuts costs, say the 
manufacturers, because 6 pans fit 
comfortably on regular 18x26-in. bun 
pans to reduce handling costs, speed 
production and save valuable space 
in shop, oven or showcase. For full 
information, send the coupon to this 
publication, requesting No. 4166. 


No. 4164—Cake 
Decorating Book 


Richard V. Snyder, author and head 
of the Snyder School of Cake Decor- 
ating, has published his third book 
on decorating, “65 Buttercream 
Flowers.” This is a handbook for 
creative cake decorators containing 
a color appendix of flowers appropri- 
ate for specific months, states and 


other special occasions, with instruc- 
tions about working them with but- 
tercream. The author has taught 
commercial baking in a leading US. 
high school, and has written earlier 
books on cake decorating. For ad- 
ditional details, write this publication, 
requesting information about No. 
4164. 


No. 4167—Molded 
Fiber Glass Boxes 


New, extra large material handling 
boxes made of molded fiber glass and 
polyester resin are available from 
Molded Fiber Glass Tray Co. Totebox 
No. 531 measures 26 by 21 by 12 in. 
and weighs one-third as much as 
comparable size boxes made of other 
materials, say the manufacturers. 
Special molded hand holes permit 
easy handling. Unique corner lugs, a 


new modification not found on con- 
ventional boxes, permit easy stack- 
ing and prevent “freezing” of boxes. 
When full, every other box can be 
turned 90 degrees for easy stacking. 
Notched bottoms allow straight, bal- 
anced stacks thus eliminating danger 
of injuring contents. Sides are ta- 
pered so that empty boxes can be 
nested to, conserve space. For details 
check No. 4167 and mail coupon. 


No. 4146—Preeision 


Temperature Control 


The Illinois Testing Laboratories, 
Inc., has introduced its “Alnor”? Pyro- 
troller, applicable for fine tempera- 
ture control wherever a_thermo- 





couple is available. The manufacturers 
maintain that the device, a pyrom- 
eter control, is far more responsive 
to fluctuations in temperature than 
a thermometer, along with more pre- 
cise regulation. A descriptive bul- 
letin is available. Check No. 4146 
on the coupon and mail to this pub- 
lication. 


No. 4161—Bulk 
Control Catalog 


A catalog is available for products 
made by the Bin-Dicator Co. in the 
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fields of bulk material, level indica- 
tion and control. The catalog in- 
cludes photographs, cutaway and 
schematic drawings, outline dimen- 
sions, general specifications, special 
bin and conveyor applications, actual 
and suggested systems and applica- 
tions for a diaphragm type bin level 
indicator, a rotating paddle type bin 
level indicator, and an aerator to pro- 
mote flow of dry, finely ground bulk 
materials. To obtain this catalog, 
mark No. 4161 and send the coupon 
to this publication. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 


No, 4124—Pamphlet on bread cool- 
er, Read Standard Division of Capitol 
Products Corp. 

No. 4125—Labels for end wraps, 
Pollock Paper Corp. 

No. 4126—Foil-wrapped bread. 

No. 4127—F aster sign painting, 
Morgan Sign Machine Co. 

No. 4128—Bread pan greaser, Mal- 
let & Co., Inc. 

No. 4129 — Freezer for bakers, 
Maintowoc Equipment Works. 

No. 4130—Fat filter, S. Blickman, 
Inc. 


No. 4131—Sales Manual, William 
J. Papp, publisher. 

No. 4132—Spice booklet, Bernard 
L. Lewis, Ince. 

No, 41383—Candy roses, Pli-a-mix 


Co. 

No. 4134—Roller conveyor, Rapids- 
Standard Co., Inc. 

No. 4135—New bakers’ cheese, Ar- 
mour & Co. 

No. 4136—Bagging 
Richardson Scale Co. 

No. 4137 — Bulk airlock, Sprout, 
Waldron & Co., Inc. 

No. 4138—Conveyor bulletin, Full- 
er Co. 

No. 4139—New shortenings, Theo- 
dore R. Sills & Co. 

No. 4140— Packaging papers, 
Packaging Institute, Inc. 

No. 4141—End labels, Pollock Pa- 
per Corp. 

No. 4142—Flour weighing system, 
Richardson Scale Co. 

No. 4148—Sealing tape, United 
Mineral & Chemical Corp. 

No. 4144— New plastic package, 
Cochran-Continental Container Corp. 

No. 4145—Bread dusting starches, 
A. E. Staley Mfg. Co. 

No. 4147—Wrapping Machine, Bat- 
tle Creek Packaging Machinery, Inc. 

No. 4148— Drum dumper, Colson 
Corp. 

No. 4149—Wrapping film, Contin- 
ental Can Co. 

No. 4150 — Pneumatic control, 
American Machine and Metals, Inc. 

No. 4151 — Depanning compound, 
Max Ams. Co. 

No, 4152 — Freezer unit, Victory 
Metal Mfg. Corp. 

No. 4153 — Dough Conditioner, R. 
T. Vanderbilt Co., Inc. 

No. 4154—Sweetener booklet, Corn 
Products Sales Co. 

No. 4155—Liquid converter, Flow 
Equipment Corp. 

No. 4156 — Salt dispensing bin, 
Morton Salt Co. 

No. 4157—Pneumatic handling sys- 
tems, Fuller Co. 

No. 4158—Pie filling thickener, Na- 
tional Starch Products, Inc. 

No. 4159—Wrapping splicer, Butler 
Automatic Machine, Inc. 

No. 4160 — Washable cake dum- 
mies, Glo-Brite Products, Inc. 

No. 4162 — Portable mixer-pump, 
Led Ballast, Inc. 

No. 4163—Paint removal tips. 
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Reason number? why you tt like 
ale lesting 


Laboratory—Pilot Mill—Bakery 


Between wheat selection and actual flour delivery, 
TESTING METHODS are the precision guardians of 
Gooch’s identical performance flours. 


PILOT MILL: This is the guinea pig of milling. Before the 

various wheats are blended into the “mill mix” separate 

samples are milled into flour on the pilot; this test-mill 

flour is now ready for the “pulse” of the whole performance 
the laboratory. 


LABORATORY CONTROL: These pre-milled flour 
samples are completely 
analyzed. The mechanical 
tolerance, mixing time, 
malt, bleach and all mill- 
ing control requirements 
are determined for each 
sample separately. The 
percentages for the Mast- 
er Wheat Mix are then 
computed. The milling 
controls are now set for 
the end result 
flour. 
BAKERY : Good bread at 
the bakery is the final 
proof; even this is made 
before the flour leaves the 
mill. Bread is baked daily 
by skilled technicians and the results rigidly scored to insure 
that the expected will be received by our customers. 

Testing is the second step taken by Gooch to supply you with 
the best in bakery flour. You will know the value of Gooch’s 
seven reasons for better bread flour when you first use 


GOOCH'S BEST 
formance FLOURS 


Performance 
GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwr. 


uniform 





Elevator Space 4,000,000 Bu. 
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~~ You'll like our team spirit !” 


Your team gets wholehearted support from us. We’re 
as anxious to see you score with your customers as you 
are. We even help you score by supplying you with 


dependable, formula-right flour. But our interest doesn’t 








stop there. Try us whenever you need advice or help 
with problems that arise in the shop. We’re not just 


viewers . . . we’re doers too. Give us a chance to prove it. 


RUSSELL-MILLER 


Specialists in the milling 
of fine flours 


Se 


RUSSELL- MILLER Milling Co., Minneapolis 15, Minnesota: Millers of Occident, American Beauty, 
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‘Golden loaf FLOUR 


te 


Milled from choice spring wheat 
under modern laboratory super- 
vision for particular bakers—aged 
—aerated—bulk or sack loading. 


In Business for 57 Years 


TENNANT & HOYT CO. 


LAKE CITY, MINNESOTA 
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OFFICES: 

SIOUX CITY, IOWA 
OMAHA, NEBRASKA 
ST. JOSEPH, MO. 
ST. LOUIS, MO. 


Bartlett axa Company 





KANSAS CITY, MO. 


BOARD OF TRADE BLDG. 
BALTIMORE 1-1212 


Total Storage Capacity—15 Million Bushels 

















@ Judges have awarded the baking 
industry’s first annual ‘Oscar’ to 
Wilbur E. Rhode of Allentown, Pa., 
it was announced by Arthur Freed- 
man, director of sales for Bakers 
Franchise Ccrp. Mr. Rhode won the 
title, ‘National Routeman of the 
Year,” in the first annual competition 
sponsored by Bakers Franchise on 
the basis of outstanding achievement 
in sales, opening of new outlets and 
development of prcmotional ideas. 
The winner is employed by the Allen- 
town branch of Maier’s Sunbeam 
Bakery of Reading, Pa., a member of 
QBA. 


@ Oakite Products, Ine., has an- 
nounced two new appointments. Wil- 
liam A. Baltzell, formerly assistant 
sales manager, has been appointed in- 
dustrial sales manager. He will be 
responsible for the company’s 17 
divisions and 240 technical service 
representatives throughout the U.S. 
and Canada. Mr. Baltzell joined 
Oakite’s field service staff in 1941. He 
was appointed southern division man- 
ager in 1946, and became assistant 
sales manager in 1953. He is also a 
member of the board of directors. 
The appointment of J. Justin Basch 
to the new position of marketing vice 
president of Oakite has been an- 
nounced. Formerly vice president for 
research and product development, he 
will now be responsible for sales, en- 
gineering, advertising and market- 
ing research. A graduate of Mas- 
sachusetis Institute of Technology, 
Mr. Basch, who joined Oakite in 
1925, was for many years Philadel- 
phia division manager. He wes elect- 
ed to the board of directors in 1948 
and became vice president in 1956. 
He has been responsible for product 
development since 1953. Mr. Basch 
is a member of the American Chem- 
ical Society, the American Ordnance 
Assn., and the Franklin Institute of 
Philadelphia. 

@The appointment of George A. 
Seyfert as comptroller of Ekco Prod- 
uxts Co. was announced by David L. 
C:nmann, financial vice president. He 
succeeds J. William Didriksen, who 
has been named president of Ekco- 
Alcoa Containers, Inc., rigid alumi- 
num foil container manufacturer 
jointly owned by Ekco and Aluminum 
Company of America. 

@ A. S. Wallace, manager of Baker 
Perkins, Inc., field services depari- 
ment, has retired a’ter 35 years of 
service with the Saginaw, Mich., firm. 
A native of Arbroath, Scotland, Mr. 
Wallace began his career with Bak- 
er Perkins in 1923 as an erection su- 
pervis:ng engineer, and worked out of 
the company’s New York office for 17 
years. In 1940, he was transferred to 
the home office in Saginaw as factory 
baking oven installation specialist, 
subsequently taking up the duties of 
superintendent of repair services. He 
later assumed the responsibilities of 
assistant manager of field services 
and, in 1955, was promoted to man- 
ager of the field services department. 


@The retirement of Lawrence G. 
Washburn, a vice president of Amer- 
ican Molasses Co,., has been an- 
nounced by Frank C. Staples, presi- 
dent. Mr. Washburn joined the black- 








strap division of American Molasses 
in 1927, and became president of Pan- 
American Molasses Co., a corporation 
formed by American Molasses and 
Penick & Ford. Upon the sale of 
Pan-American to the United Molasses 
of Great Britain, he went to Montreal 
as president of Canada West Indies 
Molasses Co., returning in 1932 to 
American Molasses as vice president 
of the Sucrest Corp., becoming presi- 
dent of Sucrest upon completion of 
their new sugar refinery in 1936. He 
held that office until Sucrest became 
a division of American Molasses Co. 


@ William W. Mueller has been ap- 
pointed a sales representative in the 
Chicago regional sales office of Amer- 
ican Machine & Foundry Co.’s bakery 
machinery division, it was announced 
by William J. Borer, general sales 
manager. Mr. Mueller will cover 
Iowa, Kansas, Minnesota, Missouri, 
Nebraska, North Dakota, South Da- 
kota, Wisconsin and the Upper Michi- 
gan Peninsula. He was formerly as- 
sociated with Micro Corp. and was a 
service representative for the Ma- 
chinery Service Corp. James C, 
O’Dea, sales representative with the 
Chicago regional sales office of Amer- 
ican Machine & Foundry bakery ma- 
chinery div'sion, has been reassigned 
to the San Francisco regional sales 
cffice, it was announced by Mr. Borer, 
general sales manager of the bakery 
machinery division. 


@ Ken V. Skelton, manager of the . 


Oklahoma City bread plant of Gen- 
eral Baking Co., has been awarded 
the firm’s president cup for outstand- 





Lyon & Greenleaf Co., Inc. 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
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“Can our bakery switch 
to dry yeast without 
3 sacrificing product quality?” 





and 
of . ae . ae 
ail This question is fairly common. Many large wholesale 
es bakeries know that dry yeast offers a number of cost re- 
| to ductions, so they naturally wonder about quality. 
ent 
— In the bakery business, there are no simple answers 
He to most of the big questions. But we can answer with an 
ame 
‘0. unqualified “Yes” when a baker who is using quality in- 
Ps gredients asks whether he can count on equal or better 
ner- baked products when he switches to Red Star Dry Yeast. 
xery 
or Properly handled, Red Star Dry Yeast will give you 
over equal or better quality baked products than you would 
Our, . 
Da- get with compressed yeast. 
ichi- 
as- Machinability, for example, is better with Red Star 
‘as a 
Ma- . Dry Yeast. More uniform pan flow produces more sym- 
s ©. ' : ; 
e metrical loaves, with fewer cripples. Crust color, texture 
a and crumb are excellent. 
gned ; , is : 
ere You have noticed how rising costs are speeding up 
pis the development of automated bakery operations. If you 
are planning on any significant degree of automation, 
th ak R 
cul you will wish to consider Red Star Dry Yeast—because 
a dry yeast is the only form really suited to automated 
wai operation. And Red Star is years ahead of the field in 
ne. dry yeast. 
ail Write to our Bakery Division for detailed information 
and skilled technical counsel on dry yeast. No obliga- 
— tion, of course. 
NG 
NY 
3 RED STAR 
RS YEAST & 








America’s first plant for exclusive dry PRODUCTS CO. Milwaukee 1, Wisconsin 
yeast production, built by Red Star at 
Belle Chasse, Louisiana. Watch your 
technical and trade publications for news 
of important new developments now 
under way in the dry yeast field. Red 
Star leads the industry in sales of dry 


yeast to bakeries, and is already years SS 
ahead in practical experience. ZW C 


Makers of Active Dry Yeast, Compressed Yeast, Star-zyme Tablets, 
Yeast Food, Baking Powder, Cream, Enrichment Tablets, Inactive Dry 
Yeast, Torula Yeast. 
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ing sales activity by his staff in re- 
cent competition with 35 other plants. 
The presentation was made in New 
York by Russell J. Hug, General Bak- 
ing Co. president. 

@ William E. Edwards, sales man- 
ager for Bowman Biscuit Co., Den- 
ver, has been elected president of 
the Denver Association of Manufac- 
turers Representatives. 

@ The appointment of John A. Dersch 
as director of engineering for the 
Read Standard Division of Capitol 
Products Corp., York, Pa., was an- 
nounced by William J. Strandwitz, 
Jr., executive vice president. Mr. 
Dersch was previously assistant chief 
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engineer of Read Standard, and be- 
fore that was connected with Baker 
Perkins, Inc., Saginaw, Mich. 

@ Two major promotions of vice pres- 
idents of Package Machinery Co., East 
Longmeadow, Mass., were announced 
by Lewis A. Curtis, president. Harold 
Mosedale, Jr., formerly vice president 
in charge of engineering, is now vice 
president in charge of sales for both 
Package Machinery equipment and 
Reed-Prentice machinery. Edward W. 
Forth, formerly vice president in 
charge of Reed-Prentice engineering, 
is now vice president in charge of 
both Reed-Prentice and Package Ma- 
chinery engineering. Announcement 


of the executive promotions followed 
the recent resignation of J. Joseph 
Kelly, formerly a vice president in 
charge of company sales. 

@James OQ. Alexander has joined 
Reynolds Metals Co. as assistant 
manager of the baking and milling 
market for the packaging division, 
it was announced by George E. Du- 
Charme, market manager. Mr. Alex- 
ander formerly was product sales 
manager for the Avion division of 
American Car & Foundry Industries 
in New York City. He also served 





five years with the Package Ma- 
chinery Co., handling sales in the 
New York territory. 

O YEARS 








FLOUR FOR PERFECT BAKING 





ANOTHER GREAT FLOUR 


A 


pendent mill 


RECORD like HUNTER’S—over 82 
years of making good flour as an inde- 


is rare. Such a record has to 


be earned. And HUNTER FLOURS have 


earned it with steadfast high quality in serv- 


ing three generations of bakers. 


THE HUNTER MILLING CO 


WELLINGTON, KANSAS 
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Cookie Packages 
Redesigned, Win 
National Award 


CHICAGO—The Container Corpor. 
ation of America has announced that 
its redesigned family line of cookie 
packages for Venus Foods of Los 
Angeles recently won a first place 
award in national competition spon. 
sored by the Folding Paper Box Assn, 
The award was won in the bakery 
products division. 

Venus Foods began marketing sey- 
en flavors cf ring cookies and two 
flavors of creme sandwich cookies in 
the colorful new cartons late in 1957, 
According to Vernon Nussbaum, pres. 
ident, the new package line has been 
so successful the company plans to 
expand it to include larger sizes and 
additional types of cookies. 

The new package family was de. 
veloped by Container Corp. to over. 
come production problems, increase 
stacking strength and improve prod- 
uct identification. 

The previous packages—one-and- 
two-color letterpress, cellophane 
overwrapped Kliklok trays—had four 
serious shortcomings: 

The preduct and its ingredients 
were identified only by a label pasted 
on the cellophane overwrap. When 
the trays were stacked on supermar- 
ket shelves, customers could not 
identify the flavor without reading 
the label pasted on top of the pack- 
age. 

The labels caused the cellophane 
overwraps to crinkle and detracted 
from the appetite appeal of the 
cockies. 

The labels caused frequent produc- 
tion difficulties in the bakery. 

The trays frequently crushed and 
bent out of shape when stacked on 
supermarket shelves. 


Cartons Analyzed 

Container Corp.’s design labora 
tory analyzed the cartons and ree 
ommended the following additional 
construction and design changes to 
increase strength and merchandising 
appeal and to eliminate production 
problems: 
@Curve leading edges of the end 
walls to facilitate a tighter, more 
attractive overwrap. 
@ Print product identification on all 
four side panels and the new top 
dust flap, so that each type of cookie 
could be readily identified by custo 
mers no matter how the packages 
were displayed in the stores. 
e Print the cartons in three-color 
offset, which gives nine colors in one 
pass through the press, and adopt 4 
striking individual color for each o 
the nine flavors. 
@ Add a distinctive and appetite 
appealing flavor symbol to the side 
panels of each of the packages t 
make flavor identification possible at 
a glance. 
























REMEMBER 
TO ORDER 


CHASE 
BAGS 


There's None Better 











Orpor- 
d that 
cookie 
f Los 

place 

spon- 
- Assn. 
yakery 


ig sev. 
d two 
<ies in 
1 1957, 
1, pres- 
s been 
ans to 
es and 


‘as de- 
) Over- 
crease 
> prod- 


1e-and- 
ophane 
id four 


edients 
pasted 
When 
ermar- 
ld not 
reading 
> pack- 


lophane 
tracted 
of the 
produc- 


y. 
ied and 
‘ked on 





labora- 
nd ree- 
ditional 
nges to 
andising 
»duction 







he end 
r, more 





1 on all 
ew top 
f cookie 
y custo 
ackages 







‘ee-color 
s in one 
adopt 4 
each of 











ippetite- 
the side 
ages to 
ssible at 



























August, 1958 





Bakery Merchandising 
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Fleischmann Ad Campaign Pointed at 
Raising Bakery Department Profits 


Because of the favorable reaction 
of both wholesale bakers and groc- 
ers to last year’s ad campaign for 
better bakery merchandising in groc- 
ery stores, the Fleischmann division 
of Standard Brands, Inc., is sponsor- 
ing an expanded and intensified cam- 
paign. It will consist of six new ad- 
vertisements in three leading grocery 
magazines showing how bakery de- 
partments can earn 70% more profit 
per square foot than the store aver- 
age. 

"The campaign’s opening ad, which 
is appearing in the July issues of 
Progressive Grocer, Chain Store Age 
and Supermarket Merchandising, re- 
fers to two independent surveys, one 
establishing the 70% greater profit 
potential, the other illustrating the 
fact that 75% of all baked foods are 
purchased on impulse. 

The ad then points out that, since 
the impulse factor is so vital in keep- 
ing bakery sales high, it is good busi- 
ness to examine the five elements in 
a bakery department that influence 
store decisions: Freshness and neat- 
ness, variety, display arrangement, 
related sales, and good management. 
Each of these five basic elements 
listed in the opening ad will be treat- 
ed separately and fully explained in 
the five follow-up ads, which will ap- 
pear in the August, September, Oc- 
tober, November and December is- 
sues of these publications. 

In announcing its sponsorship of 
the new five-point program’ the 
Fleischmann division pointed out that 
the basic purpose of the campaign is 
to help bakers increase sales by help- 
ing the grocer to stimulate impulse 
buying. Bakers who wish to show the 
six advertisements to grocer custo- 
mers can obtain sets of reprints from 
their Fleischmann representatives. 





ADVERTISING PLAN—Pictured is 
the layout of one of the key ads 
which the Fleischmann division of 
Standard Brands, Inc., is planning 
to run in three leading trade publi- 
cations to reach bakery departments. 
The ads will be slanted toward help- 
ing achieve just what the punch line 
states: “70% more profit per square 
foot.” 





BAKING FIRM SOLD 

CENTRALIA, ILL.— Lewis Bros. 
Bakeries, Inc., Anna, IIll., has pur- 
chased the 30-year-old Centralia 
Baking Co., reportedly for the price 
of $150,000. Lewis Bros. now owns 
three bakeries with 126 truck routes 
and 260 employees. Purchase was 
made from Robert L. Stanfors and 
Batista Leber, partners. All of the 
75 Centralia employees and 22 truck 
routes will be retained, according to 
R. J. Lewis, president of Lewis Bros. 





BREAD IS BASIC—Two full-page, four-color consumer advertisements fea- 
turing bread as a basic recipe ingredient are included in the current consumer 





advertising schedule of the Wesson Oil & Snowdrift Sales Co. The unique 
“skillet sandwich” and “nest egg” ads, created by Wesson home economists to 
tie-into the baking industry’s own season promotions, have already attracted 
Considerable consumer interest. The two ads have a combined space cost 
of more than $500,000, and will appear in such leading magazines as Life and 

all’s, in Sunday supplements, and leading metropolitan market news- 


Papers, 


Contest for Ideas 
For Merchandising 
Doughnuts Slated 


MINNEAPOLIS — Pillsbury Mills, 
Inc., will give away $5.000 dur’ng Fall 
Donut Days for the best ideas on 
merchandising doughnuts. A kit with 
eight streamers, a wall cr window 
poster, price cards and lapel cards, 
plus an entry blank and 10 ideas on 
merchandising dcughnuts will start 
contestants off on the rght foot. 

Top prize in the contest wll be 
$2.500, with $1,000 for second place 
and $500 for third. Portable televi- 
sion sets and portable transistor ra- 
dics will be given to 10 honorable 
mention entries. The contest starts 
Sept. 15 ard the closing date for en- 
tries is Dec. 1. 

The w'nning bakers will report in 
100 words or less on their proven 
techniques for merchandising dough- 
nuts, with or without the merchan- 
d'sing materials in the Donuts to 
Dollars kit. Further information and 
full details on the contest are avail- 
able from Pillsbury representatives 
or by writing to Donuts to Dollars 
Centest, Pillsbury Mills, Mail Sta- 
tion 428, Minneapolis 2, Minn. 

In announcing the contest, George 
S. Pillsbury, vice president, bakery 
products division, commented that 
the baking industry must grow 
through merchandising and sales pro- 
motion of top quality products. “‘We 
are sure that the bakery business 
will prosper as bakers place more 
emphasis on promoting their fine 
products. The contest is designed to 
bring out the very best merchandis- 
ing ideas in the bakery field. Pills- 
bury will then make these ideas 
available to the nation’s bakers,” he 
said. 





BREAD IS THE STAFF OF LIFE 





Waxed Paper Council 
Has Merchandising 
Aids for Bakers 


The Waxed Paper Merchandising 
Council, Inc., is offering bakers a 
broad assortment of radio, newspaper 
and printed merchandising material 
from which to choose in planning 
sales campaigns and special product 
promotions. 

Among the assortment is a sample 
album of 5-min. recorded radio pro- 
grams sung by Eddy Howard, pro- 
moting bread in waxed paper. The 
council is also offering information 
on spot commercials, newspaper mats, 
full color window streamers, and die- 
cut point-of-purchase displays. 

Also available are pamphlets for 
consumer distribution explaining vi- 
tamin enrichment. The council em- 
phasizes that its advertising and mer- 
chandising programs all have a view- 
point localized for the individual bak- 
er. These, the council explains, are 
based on long experience in bakery 
merchandising, making them practi- 
cal and valuable. 

Essentially, the materials offered 
are designed to help sell the basic 
benefits of bread, the importance of 
enrichment, freshness and other fac- 
tors vital to health. Bakers are urged 
to choose the merchandising mate- 
rials best suited to their particular 
requirements. Contact with the coun- 
cil can be made either directly with 
the baker’s own waxed paper sales- 
man, or by writing directly to the 
Waxed Paper Merchandising Council, 
Inc., 38 So. Dearborn St., Chicago 3, 
Til. 
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Pumpernickel Bread 


Can you supply us with the blend 
of flours needed for pumpernickel 
bread, and a formula for making both 
the straight and sour doughs? S. B., 
Australia. 


¥ ¥ 


The sponge dough method is gener- 
ally accepted as the best method of 
making pumpernickel bread. Usually, 
it requires a good strong clear flour, 
dark or medium rye, and pumper- 
nickel flour, sometimes called ‘rye 
meal.” Here are some formulas to 
try. 


PUMPERNICKEL RYE 
(Straight Dough) 
30 lb. clear flour 
6 lb. dark rye flour 
7 lb. pumpernickel flour 
22 lb. water (variable) 
11 oz. yeast 
11 oz. salt 
11 oz. sugar 
11 oz. molasses 
Mix until smooth. Dough tempera- 
ture 80° F. 
First punch approximately 2 hrs. 
To the bench 1 hr. later. 


PUMPERNICKEL RYE 
(Straight Dough) 
5 lb. clear flour 
10 Ib. pumpernickel flour 
3 1b. dark rye flour 
12 lb. water (variable) 
9 oz. salt 
9 oz. shortening 
8 oz. yeast 
6 lb. sour dough 
12 oz. honey 
Mix according to standard straight 
dough procedure. Keep dough stiff. 
Dough temperature 80° F. Bench 
30 min. No punch. 


Got a Problem? 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 


to you: 


PUMPERNICKEL BREAD 
Sponge: 
10 lb. 8 oz. clear flour 
6 lb. dark rye flour 
15 lb. 8 oz. water 
13 oz. yeast 
Sponge temperature 75 to 76° F. 
Fermentation time 3 hrs. 
Dough: 
23 lb. 8 oz. clear flour 
10 lb. rye meal or pumpernickel 
flour 
3 lb. 8 oz. sour dough 
20 lb. water (variable) 
1 lb. 4 oz. salt 
8 oz. malt 
1 oz. ground caraway 
Dough temperature 79 to 80° F. 
Take to the bench, scale off and 
round up. Allow to rest for about 15 
min. and make up. Proof and then 
bake at about 400 to 410° F. 
Use plenty of steam in the oven. 


PREPARATORY 
SOUR PUMPERNICKEL 
Preparatory sour: 
2 lb. sour dough 
4 lb. medium rye flour 
4 lb. water 

Temperature 75° F. 

Allow to rest for 8 hrs. Save the 
remainder of the preparatory sour 
for starter for preparatory sour for 
next day. 

Dough: 

8 lb. preparatory sour 

56 Ib. first clear flour 

24 lb. pumpernickel flour 

44 lb. water (variable) 

1 lb. 8 oz. yeast 
1 Ib. 10 oz. salt 

12 oz. ground caraway 

Dough temperature 82° F. First 
punch, *%4 rise; second punch, 12 rise; 
to the bench 10 minutes. 


Scale and round up. Allow to rest 
for 10 min. and make up. Proof and 
then bake at about 400 to 410° F. 

Use plenty of steam in the oven. 


AJ 
Scones 
I am interested in making 
scones, and would appreciate 
gestion about the flour to use. 
Ont., Canada. 


potato 
a sug- 
a. By 


If you will replace about 20% of 
your regular flour with potatc flour, 
you should be able to obtain satis- 
factory results. 


Jewish Bagels 


A formula for making Jewish ba- 
gels would be appreciated, also infor- 
mation about the solution they are 
put in before baking. 


¥ 


Here is a formula fer bagels. Note 
that the solution used is just plain 
boiling water. 


JEWISH BACELS 
Mix to a smooth dough having a 
medium consistency: 
50 lb. high gluten flour 
3% gal. water (variable) 
1 lb. 12 oz. malt 
12 oz. yeast 
10 oz. salt 
Dough temperature 80-82° F. 
Mix for about 5 min. 
Ferment approximately 30 min. 
Make up and proof about 45 min. 
Then place in boiling water for 3 
min. 
Bake on a board for 3 min. 
Then bake for 3 min. on the hearth. 
Turn the bagels over and bake for 
3 min. more. 


aY 
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(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


P.O. Box 67, Minneapolis 40, Minnesota 


Pound Cake 


We make a_ good old-fashioned 
pound cake. It’s a good seller, but 
whatever we try to put in it—raisins, 
walnuts, pecans—all sink to the bot. 
tom, even after soaking. What should 


we do? O.S. W., S.C. 
¥ ¥ 
There are a number of possible 


causes for this material to sink to the 
bottom: 

(1) Batter creamed too much; 
(2) flour too weak; (3) batter too 
stiff; (4) fruit not drained properly; 
(5) oven temperature too low, and 
(6) not enough eggs in the dough. 

We have found that at times the 
addition of about % to 1 oz. pure 
cream of tartar sifted in with the 
flour will help decrease the tendency 
for the fruit to settle. 


Teing 


Do you have a formula for a butter 
cream icing that could be used for 
testing vanilla flavors? J. D., N.Y. 


¥v ¥ 


Here is a formula we use fer tests 
of the type you mention. 


BUTTER CREAM ICING 
246 lb. shortening (emulsifying 
type) 
1 oz. salt 
10 oz. milk solids (non-fat) 
1 lb. 12 oz. water 
10 lb. powdered sugar 
Place the shortening, salt and milk 
powder in machine bowl. Add the wa- 
ter slowly to the shortening while it 
is being whipped. After the water is 
well incorporated, add the powdered 
sugar, which has been sifted. Con 
tinue to whip until the icing is light 
Then it is ready for use. 


Honey Glaze 


The shine of our honey glaze dis- 
appears after about two hours. We 
use about 8% honey to get the honey 
taste and smell. D. C., Fla. 


¥ ¥ 


You state that your honey glaze 
disappears in about two hours after 
glazing. In checking your formula I 
find you do nct use any gelatin. 
Therefore, I would suggest you add 
4 to 8 oz. gelatin dissolved in part of 
the water. This water should be about 
140° F. 

You are using 8 lb. honey, which 
seems somewhat high, and I suggest 
you decrease this to 6 Ib. Honey is 
known as a hygroscopic ingredient, 
which means that it will draw and 
retain moisture. It may be possible 
for you to obtain a honey flavor from 
your supply house which would it- 
tensify the flavor in your glaze. ; 

You glaze your doughnuts while 
they are still hot, but the glaze 8 
cold. The best procedure is to have 
the glaze at a temperature some 
where between 90 and 100° F. 

The water content in your formula 
seems high, and you may wish to dé 
crease this until you find where you 
obtain the best results. 
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‘Your Bake These finely corrugated, precision-adjusted mill rolls turn 


continually year-in and year-out—just one of the 


Desewes the Beat 


many steps in the production of the world’s finest flour. 


The Kansas Milling Company 


WICHITA, KANSAS 
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Pies Still "Top of the List” Dessert Favorites 


CHESS PIES 
Cream together: 
2 lb. butter 
2 lb. granulated sugar 
%4 oz. salt 
Add gradually and beat lightly: 
2 lb. yolks 
1 lb. 8 oz. egg whites 
Then stir in: 
1 gal. milk 
Pour this mixture in unbaked pie 
shells and bake same as custard pies. 
Brown sugar may be used instead of 
granulated, if desired. Sometimes 
chopped pecans or walnuts are added. 
CHOCOLATE SPONGE CAKES 
Mix together: 
2 lb. 4.0z. granulated sugar 
8 oz. melted bitter chccolate 
Add gradually: 
12 oz. egg yolks 
Stir in: 
6 oz. melted butter 
Then add: 
4 |b. 8 oz. milk (whole) 
Then beat stiff and stir carefully 
into the above: 
14 oz. egg whites 
4 oz. granulated sugar 
Pour into unbaked pie shells and 
bake same as custard pies. This for- 
mula will make six 9-in. pies. Bake at 
380° F. 
PECAN PIES 
(No. 1) 
2 qt. Karo dark syrup 
1 lb. 8 oz. sugar 
14 pt. honey 
1 pt. water 
12 oz. pastry flour 
Vanilla to suit 
1 lb. 3 oz. whole eggs 
Bring syrup to a boil. Thicken with 
the water, honey and flour. Cook well. 
Add sugar ard salt and allow to cool. 
Then add eggs and vanilla. 
Fill into shells. Top with pecans. 
Bake at about 400° F. 


PECAN PIES 
(No. 2) 
Mix together: 
12 oz. sugar 
1% oz. salt 
14 oz. starch 


Add and mix in: 
1 lb. butter 
Then add: 
1 lb. 8 oz. whole eggs 
Stir in thoroughly: 
8 lb. corn syrup 
Place 4 or 5 oz. pecans on the bot- 
tom of a number of 9-in. unbaked pie 
shells. Then pour the filling on top. 
Bake at about 370° F. 
HONEY PIES 
Cream together until light: 
1 lb. 4 oz. butter 
2 lb. 12 oz. granulated sugar 
Add gradually: 
4 lb. 8 0z. whole eggs 
Then mix in gradually: 
7 lb. 8 oz. honey 
Add last and stir in thoroughly: 
The juice and grated rind of 15 
lemons 
Fill into unbaked shells. Bake same 
as custard pies at about 325° F. Bak- 
ing time about 25 to 30 min. 
Note: These pies brown readily, so 
they should be baked carefully and 
served cold as they are very rich. 


SOUTHERN WALNUT PIES 
Place in a machine and beat on 
second speed for about 2 min.: 
1 No. 10 can of corn syrup (light) 
8 oz. granulated sugar 
8 oz. flour 
3 1b. whole eggs 
ly oz. salt 
4 oz. cinnamon 
Then slow the machine to third 
speed for about 1 min. Fill lined pie 
tins and sprinkle tops of pies wiih 
chopped walnut pieces. Place in the 
oven and bake at about 350° F. 
FRENCH COCONUT PIES 
Mix together until smooth: 
2 lb. sugar 
8 oz. melted butter 
3 oz. cake flour 
\% oz. salt 
Vanilla to suit 
Add and beat slightly: 
1 lb. eggs 
Then. add and stir in: 
3 lb. 8 oz. milk 
Mix in: 
1 lb. 8 oz. of Macaroon coconut 
Beat light and fold in: 
12 oz. egg whites 
Allow to stand for about 20 min. 
before filling unbaked pie shells. 
Bake about 300-325° F. 


STREUSEL PIES 
Rub together: 
6 lb. granulated sugar 
2 lb. shortening 
1 lb. butter or shortening 
11% oz. salt 
10 lb. cake flour 
Fill unbaked pie shells about * 
full with the above mixture. 
For 8 in. pies, use about 6% oz. 
Then pour 8 oz. of the following syrup 
on top. 


ro) 


Syrup 
Mix together: 
7 lb. boiling water 
10 lb. molasses 
3% oz. soda 
1% oz. cinnamon 
1% oz. salt 
Then sprinkle about 2 oz. of the 
streusel mixture on top. Place the 
pies in the oven and bake at about 
380° F. 


MOLASSES CRUMB PIES 
Mix together: 

2 1b. 8 oz. granulated sugar 

1 lb. 4.0z. brown sugar 

% oz. cinnamon 


4 oz. butter 
4 oz. shortening 
1 oz. salt 
Add gradually: 
2 lb. whole eggs 
Mix in: 
1 lb. 4 oz. good molasses 
2 lb. corn syrup 
12 oz. honey 
Then mix together and stir in thor- 
oughly: . 
1 lb. 4 oz. milk 
1 lb. graham cracker crumbs 
1 lb. light cake crumbs 
Pour the mixture in unbaked pie 
shells. Bake at abcut 3&0-400° F. 


Pie Dough for Shells 
Rub together: 
6 lb. pastry flour 
3 lb. shortening 
21% oz. salt 
Mix in carefully: 
36 oz. cold water 
Note: Best results are obtained by 
allowing the pie dough to rest 6 or 
8 hrs. in a cool place before using. 


PRUNE DELIGHT PIES 
Place 6 to 8 oz. chopped pitted 
prunes on the bottom of unbaked 9 
in. pie shells. Then pour the following 
custard filling on top and bake as 
regular pies. 


Custard Filling 
Mix together: 
1 lb. 12 oz. granulated sugar 
2 lb. 12 oz. whole eggs 
%4 oz. salt 
% oz. nutmeg 
Vanilla to suit 
Then stir in carefully: 
8 lb. milk 
Allow the filling to stand about an 
hour before placing into the pie shells. 
Stir carefully now and then to dis- 
solve the sugar thoroughly. If stirring 
is not done carefully, a foam will 
form which spoils the appearance of 
the baked pies. Bake the pies at about 
380° F. 


COCONUT CUSTARD PIES 
Mix together thoroughly: 
2 lb. granulated sugar 
34 oz. salt 
% oz. nutmeg 
Stir this into: 
2 1b. 8 0z. whole eggs 
Then add: 
1 gal. milk 
Stir in vanilla to suit. 





Tasty, Attractive Pies Always Make a Hit 


The market for good pies is enormous. Competition for this market, however, 
is terrifically keen. Most food markets display frozen, baked and unbaked pies in their 
freezer counters. The variety is rather limited, offering an opportunity for the baker. 
He can make the same pies handled by the food stores and, at the same time, others 


they do not have. 


Naturally, he must produce a pie of outstanding quality. This pertains not only 
to the crust but also the filling. The filling must not be skimpy. We all know that Mrs. 
Housewife, when making pies, is generous with the filling. 

These pies must be promoted. Window strips and show cards should be used. The 
sales force must be alert. Just about every person stopping in the bakery is a poten- 
tial customer for these pies, but he must be sold. 


It should be kept in mind that selling quality pies will bring repeat business. Pies 
still represent the greatest portion of the dessert market. It is up to each individual 
baker to obtain his share. He can, undoubtedly, do this with the help of the following 


formulas. 





Allow this filling to stand for about 
an hour, stirring it once in a while 
to thoroughly dissolve the sugar. 

Then place about 2 oz. macarcon or 
shredded coconut in a number of deep 
unbaked pie shells. Add the custard 
mixture and bake at about 380° F 
until set. 


FRENCH APPLE PIES 
Bring to a boil: 
1 lb. 8 oz. granulated sugar 
14 pt. water 
14 oz. cinnamon 
14 oz. powdered lemon juice 
¥% oz. salt 


Boil until a medium heavy syr pe 
formed. Sag 
' 
3 


Mix this with: 4 
1 No. 10 can of solid pack slic 
apples 


Allow this to cool. 


Then place in unbaked pie shells 
and bake at about 425-450° F. When 
baked wash the apple filling with the 
following apricot glaze: 

Boil to 226° F.: 

1 No. 10 can apricots that have 
been rubbed through a sieve 

5 lb. granulated sugar 

8 oz. corn syrup 

¥% oz. salt 


After washing, allow the pies to 
cool, then cover with whipped cream 
or meringue. Do not cover the whole 
top of the pies, but with a canvas 
bag and star tube draw criss cross 
lines. This will allow the filling to 
show up between lines. 

When covering the pies with me- 
ringue, place them in oven for a few 
minutes to brown the meringue 


CHEESE PINEAPPLE PIES 
Cream together: 
1 1b. 8 oz. granulated sugar 
1 Ib. 4 oz. butter 
4 oz. starch 
Add: 
6 lb. cottage cheese which has 
been run through a fine sieve 
Then add: 
1lb. egg yolks 
Stir in: 
3 pt. sour cream 
Beat light and then fold in care 
fully: 
1qt.egg whites 
8 oz. granulated sugar 
Add: 
Vanilla to suit 
Fill a number of unbaked deep pie 
shells about % full with the above 
filling. Then place a layer of crushed 
pineapple on top of this. Then fill the 
shells with the cheese filling. Place 
in the oven and bake at about 350° F. 


Custard Filling 
Mix together: 
1 lb. 12 oz. granulated sugar 
2 lb. 8 oz. whole eggs 
%4 oz. salt 
2 0z. corn starch 
Vanilla to suit 
Then stir in carefully: 
8 lb. milk 
Allow filling to stand about an hour 
before placing in the pie shells. Stit 
carefully now and then to dissolve 
the sugar thoroughly. If the stirring 
is not carefully done, a foam 
form which spoils the appearance 
the pies. 
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A. J. Vander Voort 


A. J. Vander Voort 


technical editor. author of this 
monthly formula feature and con- 
ductor of the Bake Shop Trouble 
Shooter (see page 44) and the Do 
You Know feature (see page 19), is 
head of the School of Baking, Dun- 
woody Industrial 


Institute, Minne- 





MOLASSES CREOLE CREAM PIES 
Cream together until light: 
8 oz. butter 
8 oz. shortening 
1 lb. 4.0z. granulated sugar 


Add gradually: 
21b. 4 0z. whole eggs 
Then stir in: 
1 lb. 10 oz. good molasses 
2 lb. honey 


Then add and stir in thoroughly 
the juice and grated rind of: 
4 lemons 


Pour into unbaked pie shells and 
bake similar to custard pies. The 
oven temperatiure should be 340° F. 

Note: As this filling is very rich, 
it is preferable to use small pie pans. 


SHOO-FLY PIES 
Mix together: 
5 1b. boiling water 
7lb.80z. good grade molasses 
2% oz. soda 
¥% oz. cinnamon 
1% oz. salt 
Allow to set until foam is all off 
the top. Stir a number of times while 
cooling. 
The following is the formula for 
the crumbs or streusel. 


Rub together: 

18 lb. sugar 

6 lb. shortening 

3 lb. butter 
4% oz. salt 

37 lb. soft wheat flour 


Make up a number of 9 in. pie 
shells and then start filling them with 
5% oz. syrup, 3 oz. crumbs, 3% oz. 
syrup and, last, 6% oz. crumbs. This 
is done in four stages so the crumbs 
have time to soak up the juice. This 
pie can be made very successfully if 
you do not try to rush it. It should 
set at least 45 min. before going into 
the oven. 

Bake at about 360-380° F. 


PUMPKIN PIES 
Remove the contents from a No. 10 
can of pumpkin and place it in a 
bowl. 
Mix together and stir in: 
2b. granulated sugar 
4 oz. flour 
% oz. cinnamon 
% oz. nutmeg 
%4 oz. salt 
Stir in: 
% pt. light molasses 
Then stir in: 
1lb. 4.0z. whole eggs 
Vanilla to suit 
Then add: 
1 gallon milk 


Allow the filling to stand for about 
half an hour before placing in the 
unbaked shells. Stir now and then to 
thoroughly dissolve the sugar. 

Note: Some slight variation may 
have to be made in the amount of 
milk due to consistency of the vari- 


ous brands of pumpkin not being uni- 
form 


PINEAPPLE CUSTARD PIES 

Place 8 to 10 oz. pineapple pie fill- 
ing in the bottom of unbaked pie 
shells (9 in. deep plates.) Then pcur 
the following custard pie filling cn 
top and bake exactly as regular cus- 
tard pies. 


CHEESE PIES 
Mix together: 
2 lb. 4 oz. granulated sugar 
5 oz. butter 
1 oz. salt 
8 oz. flour 
Add gradually and work in until 
smooth: 
5 lb. dry cottage cheese 
Then add gradually: 
1 lb. whole eggs 
Add slowly: 
6 lb. milk 
Add: 
Vanilla or lemon to suit 
Fill into unbaked shell and bake 
as custard pies at about 400° F. If 
desired, currants or raisins may be 
sprinkled on top of the filling before 
baking. 


SWEET POTATO PIES 
Mix together: 
2 lb. 8 oz. granulated sugar 
¥% oz. ginger 
% oz. cinnamon 
1 oz. salt 
4 oz. cornstarch 


Stir this into: 
1No. 10 can sweet potata pulp 
(about 6 Ib. 4 oz.) 


Then stir in: 
1 lb. 8 oz. whole eggs 


Add: 
8 oz. molasses 


Then stir in: 
8 lb. milk 

Allow mixture to rest about 30 
min., stirring now and then. Fill into 
unbaked shells and bake as pumpkin 
pies. 

Ii desired, when cool, cover the 
baked pies with meringue and bake 
to a golden brown cclor. 


DELIGHT COCONUT PIES 
Mix together: 
6 lb. corn syrup (60-65% sweet) 
2 lb. whole eggs 
Mix together and add: 
1 1b. macaroon coconut 
8 oz. melted butter 
1% oz. salt 
Vanilla to suit 
Pour into unbaked deep pie shells. 
Bake at about 350° F. 


CUSTARD PIES 
Mix together thoroughly: 
1 Ib. 4 oz. eggs 
1b. granulated sugar 
3% oz. salt 
1% oz. nutmeg 
Vanilla 


Stir this mixture well and add 
slowly: 
2 qt. milk 
This filling is best if allowed to 


stand for about 20 min. before using. 
Stir once in a while during the rest- 
ing period. Fill into deep unbaked pie 
shells. Bake at about 380° F. Do not 
overbake, as the filling will break 
down and beccme watery. 


CARAMEL CUSTARD PIES 
Heat to about 140° F.: 
8 lb. milk 
Stir in: 
3 1b. brown sugar 
34 Oz. salt 
Vanilla 
Maple flavor 
Caramel color 
Continue stirring until the sugar is 
dissolved. 
Then add gradually: 
2 lb. 12 oz. eggs 
Then strain the mixture through a 
fine sieve. Pour into unbaked pie 
shells. Bake at about 380-400° F. 


PINEAPPLE COCONUT 
MACAROON PIES 
Cream together: 
1lb. granulated sugar 
1 lb. butter 
4 oz. salt 
Add gradually: 
1 lb. 4 oz. eggs 
Stir in: 
2 lb. 4 cz. grated pineapple 
Add and stir in: 
3 lb. 4 oz. milk 
Then stir in carefully: 
10 oz. macaroon coconut 
Pour into unbaked deep pie shells 
and bake at about 400° F. 


BUTTERSCOTCH APPLE PIE 
Mix together: 
4 lb. brown sugar 
4 oz. starch 
14 oz. cinnamon 
4 oz. salt 
Sprinkle some of the above mixture 
in deep unbaked pie shells. Place 
sliced apples on tcp and then sprinkle 
more of the above mixture on top. 
Then place small pieces of butter or 
margarine on top of this. Bake at 
430° F. 
After bakins, pour about 2-3 oz. 
simple syrup on top. 


Simple Syrup 
Bring to a boil: 
2 lb. sugar 
1 lb. water 
Apple juice may be used instead of 
water fcr the simple syrup. 


GOLDEN MACAROON PIES 
Cream together: 
6 lb. granulated sugar 
2 lb. brown sugar 
1 lb. butter 
2 oz. salt 
1 1b. honey or invert syrup 
Vanilla to suit 
Add gradually: 
8 lb. water 
Mix together, add and stir in: 
4 1b. macaroon coconut 
1 lb. cake flour 
1 lb. corn starch 


Pour into unbaked deep pie shells. 

Bake at about 375° F. to a golden 
brown color. 

Note: Stir filling well when pour- 
ing it into the shells. 


BREAD IS THE STAFF OF LIFE 


BAKERS ASK HOURS CUT 

CALGARY—Bakery workers here 
through their local union are endeav- 
oring to obtain a 35-hour work week 
and look to an agreement covering 
all bakery chains in western Canada. 
At the moment conciliation of a dis- 
pute between the Calgary union and 
the city’s major bakeries is being 
worked out. 
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| Sweet Cream °¢ Very Best 
Masterpiece * Encore 
Choice of Minnesota 
Belmont ¢ Bulah ¢ Stamina 

iS \2 
4 “A World of Quality | 
and Service” 

. j 


| 

| 
W.J.JENNISON | 
| COMPANY 


OFFICES: 576 Grain Exchange Bldg. 
Minneapolis 15, Minnesota 
Telephone: FE 2-8637 


Mills at: Appleton, Minn. 
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WHEAT PRODUCER 


(Continucd from page 10) 





“food faddist’ group. Their attacks 
on bread is an easy way to get pub- 
licity, and in most cases attract at- 
tention to some product they are sell- 
ing. 

Third, what about mechanization 
and increased speed? This is only a 
small part of the reason for stronger 
gluten flours. In many bakeries a 2,- 
000 Ib. high speed mixer is used to 
beat up the dough. Obviously the glu- 
ten takes more punishment than it 
would in a small, slow speed mixer. 
To prove this point to ourselves, we 
had some flour milled from Turkey 
wheat. Most of you may remember 
this variety was a standard years ago. 
The flour made from Turkey wheat 
performed exceptionally well in a 
modern, high speed, mechanized bak- 
ery and made good quality, soft, 
white bread. This variety, as you 
know, is no longer satisfactory from 
the farmer’s standpoint and very lit- 
tle is grown today. 

I hope that these explanations will 
at least help to clear the way to a 
better understanding of some of our 
problems, and why we do what we do. 

Now, let’s get on with another im- 
portant subject that I feel you will 
want to know more about. Why does 
the baker insist on good quality 
wheat? 

The baking business is a_ highly 
competitive business. There are lit- 
erally hundreds of different foods 
competing for a portion of the space 
in the human stomach. The competi- 
tive position of the baking industry 
with other foods depends on the in- 
herent quality of its products. With- 
out good quality flour the baker can- 
not produce the kind of bread 95% 
of the consumers demand; nor can he 
expect to increase the consumption 
of bread. 

The baking industry knows from its 
own experience, as well as from ac- 
tual controlled USDA field tests, that 
about 95% of the housewives buy the 
large, soft, white loaf of bread in 
preference to the more solid types. It 
is also a fact that the advent of self- 
service supermarkets allows the pur- 
chaser to use only two of the five 
senses—sight and feel—in selecting 
bread from the grocer’s shelf. Make 
no mistake about it—if the loaf is not 
large and soft 9 out of 10 housewives 
will not buy it, and it takes strong 
guten flour to produce this type of 
bread. 


Shelf Space Difficult 

The baker also knows that shelf 
space on the grocer’s bread rack is 
difficult to obtain. He also knows, 
next to quality, position and space on 
the grocer’s shelf sells bread. There- 
fore, it is most advantageous to be 
able to stack loaves of bread three 
and four high without crushing the 
bottom rows. 


Thus, the baker is confronted with 
the problem of making a soft loaf 
with sufficient crumb strength to al- 
low stacking three to four loaves 
high. The housewife demands o:e 
characteristic, economic necessity de- 
mands the other. With good quality, 
strong gluten flour the baker can ac- 
complish both. 

Remember, the basic reason for 
this demand for stronger gluten vari- 
eties of wheat is consumer demand. 

The next subject I would like to 
touch on briefly is—-What is wheat 
quality? Wheat quality, as it relates 
to flour for the commercial produc- 
tion of bread, is determined by gluten 
quality. Gluten is the rubbery sub- 
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stance left after you wash away the 
starch in flour. 

The average wheat producer has 
heard so much about wheat quality 
by now that he is not too sure of just 
what is meant. Actually, wheat quali- 
ty to a farmer and, generally speak- 
ing, to farm publications and laymen, 
means test weight, moisture, protein 
and bushels per acre yield. 

To the baker wheat quality means 
something entirely different. Bread is 
made as a result of fermentation and 
the holding of gas produced in the 
process of fermentation by the gluten 
in the flour. Wheat is the only grain 
that has gluten in any appreciable 
quantity. Good quality gluten has 
elasticity. It is not too tough to 
stretch and yet it is not so weak or 
brittle that it breaks. Without good 
quality gluten that has the proper 
strength and elasticity the baker can- 
not satisfactorily satisfy the house- 
wife’s demand for a soft, white, fluffy 
loaf of bread, and at the same time 
produce a loaf that has stackability 
on the grocer’s shelf. 


Differences in Giuten Quality 

How do varietal differences affect 
gluten quality of wheat? To illustrate 
the point of how varietal differences 
affect gluten quality of wheat, it is 
necessary to understand that the 
genes and chromosomes in plants fol- 
low the same hereditary pattern as 
they do in cattle. In other words, the 
basic quality characteristics carry 
over in plants the same as they do in 
cattle. You cannot take a scrub cow 
and a scrub bull and expect a thor- 


oughbred 
token, 


offspring. By the same 
if you take a thoroughbred 
cow and a thoroughbred bull, you 
have every reason to believe that 
you will get a thoroughbred offspring. 

Under no combination of condi- 
tions is it possible to plant poor vari- 
eiy seed and expect good baking char- 
acteristics or good gluten quality 
characteristics from these poor vari- 
eties. It is possible, however, to plant 
good variety seed and have a series 
of adverse climatic conditions during 
a particular growing year result in 
a wheat which will not have quality. 
Likewise, in cattle, it is possible to 
take a thoroughbred cow and get a 
thoroughbred offspring and then, as 
a result of poor feeding or poor nu- 
tritional qualities in the feed, end up 
with a critter that is.not gcod beef. 
The same line of reasoning again ap- 
plies to wheat as it does to cattle. Al- 
though this seldom happens it is im- 
portant to remember it can happen. 

What about the problem of wheat 
quality? First, I want you to know I 
am not here to tell you what to grow 
or how to grow it. There are others 
much more capable of doing this than 
I. As wheat producers, elevator man- 
agers and directors and big business- 
men you want to know the “whys” 
and ‘“wherefores.”’ I have tried to ex- 
plain our problems to you in a reason- 
ing manner from actual facts and ex- 
periences. I trust that the background 
of the ‘‘whys” and “wherefores,” that 
I have given you will allow me to go 
on from here and discuss wheat qual- 
ity as a mutual problem that vitally 
concerns both of us. 
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NEW “GLAMOUR CAKE”—The cherry angel food cake pictured above is the 
first of a series of “glamour cake of the month” ideas from Pillsbury Mills, 
Inc. Twelve business-boosting ideas, including formulas and merchandising 
materials, will be presented over the next 12 months. Each idea will produce 
a deliciously different cake, and each is easy and practical to produce, Pills- 
bury says. Merchandising materials for the glamour cakes include the display 
card stand and snap-in cards shown, plus streamers, price cards and turntable 
bands. The first set of three formulas and accompanying display materials are 


now available to Pillsbury customers. 
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Kansas has made a vigorous re. 
covery in the quality of their wheat 
in the last few years. Your organiza- 
tion played a most vital part in this 
recovery. In fact, it is my personal 
opinion and that of many, many 
others that your organization is the 
major reason for this vigorous re. 
covery. For this, your customer, the 
baker, wishes to compliment you and 
thank you. 

Although Kansas has regained 
much of her lost reputation for pro- 
ducing “The best hard winter wheat 
in the world,” we still have a good 
deal of improving to do. We must not 
become complacent. Wheat improve- 
ment is a continuous thing. You must 
work at it all the time if you are to 
stay abreast of the times. Kansas 
still needs a greater percentage of 
the stronger gluten varieties. This 
one point I earnestly hope all of you 
will take home with you and then do 
something about it. 

The problem of wheat quality is a 
mutual one in which all parties in- 
volved have a stake and a responsi- 
bility. What is the farmer’s stake and 
responsibility? Without good quality 
gluten, wheat is just another cereal 
feed grain. With wheat at the mar- 
ket place selling for approximately 
$2.00 per bushel and corn at about 
$1.00, the farmer’s stake is quite ob- 
ious. I believe most farmers have ” 
come to realize that they must pro- 
duce for the market place, whether 
it be domestic or export, and not for 
just the government loan. Even the 
government loan is now discounting 
the poorest quality wheat varieties. 


If the farmer is going to continue 
in the business of raising wheat for 
bread making and not as a feed 
cereal grain at half the price—it is 
his responsibility to grow what his 
customers demand. Today more than 
ever, the baker is the outlet for the 
most important part of the wheat 
farmer’s production. Currently bak- 
ers in this country are _ requiring 
slightly over 350 million bushels of 
high quality wheat each year. It is 
now predicted that the time is not 
too far distant when the baker will 
be using 400 million bushels, and in 
a matter of a decade or so we should 
be using 500 million bushels. It is 
encouraging to note in the last few 
years that the average increase in 
volume of bakery products consumed 
is outstripping the percentage in- 
crease in population. For example, 
bread volume increased about 3% in 
1956, while population is up only 
about 1.8%. 


The Grower’s Interest 

Since bakers can draw their flour 
from anywhere—it should be to the 
wheat producer’s interest to have 
quality they want and not quality 
they avoid. 

Even though your organization was 
the first grain handling concern to in- 
stall a modern, up-to-date, experi- 
mental mill and baking labora‘ory— 
even though you do an excellent job 
of binning your wheat and making up 
mill mixes—even though you have a 
chemist and baking technologist and 
grain men who understand what the 
miller and the baker want—Kansas 
still does not have sufficient strong 
gluten wheats planted to permit even 
you with all your modern facilities, 
to make up wheat mixes that will 
satisfy all the demand now available 
to you. 

The farmer’s next best market i 
export. Here again the farmer, as 4 
businessman, cannot expect to go om 
raising inferior quality wheat for ex 
port. 

What is the responsibility of Kal 

(Turn to WHEAT PRODUCER, page 5?) 





58 August, 1958 THE AMERICAN BAKER 49 





BAKING 





HELPS 


Baking Publications: 


NEW MANUAL FOR BAKERS By Joseph Amendola 
Will be wanted by every baker for his own use and in teaching his 
helpers. Recipes are arranged step-by-step with careful instructions, 
and cover all yeast made products, cakes, cookies, pies, puddings, 
icings and frostings, fillings, assorted pastries and desserts. Fifty 
illustrations of methods, finished products and charts. The author 
has been an instructor in baking, cake decorating and ice carving 
at the Culinary Institute of America in New Haven, Conn., since 





of 1950. He has tested all formulas in this book for taste, cost, and 
This acceptance by the public. They are particularly designed for young 
you bakers on the job, for instructors in vocational schools and super- 
1 do visors of baking apprentices. 160 pages ..............ee2eee8- $5.00 


BAKING SCIENCE & TECHNOLOGY 


is a By E. J. Pyler, and staff of Siebel Institute of Technology 
in- In two volumes of over 800 pages. A good source of reference for 
NSt the bakery production man, baking chemist, cereal chemist. Well 
= recommended by authorities in the field .................2-- $15.00 
a SCIENCE AND PRACTICES OF BREADS AND 
nar- ROLLS MANUFACTURE By John C. Summers 
itely Mr. Summers is manager of the Oklahoma School of Baking, 
bout formerly with the Baking School of Dunwoody Industrial Institute. 
: Ob- A splendid guide to practical DAKeTS ...0...0.60066cccccseseccs $3.75 
have SCIENCE AND PRACTICES OF CAKE, PIE, COOKIE, 
Be PASTRY AND VARIETY BREADS MANUFACTURE (1955) 
ther By John C. Summers 
t for A new book by Mr. Summers, a companion to his book on Breads 
aa Si EE IN oS 5c. deka awin-+8 cu sanscneesesusissansew $4.75 
es. BAKERY MATERIALS AND METHODS By Albert R. Daniel 
tinue 500 pages of sound information covering bread and cake produc- 
t for ee ror Pr ree eee re $5.00 
feed BASIC SCIENCE FOR BAKERY STUDENTS 
‘it is by P. S. Jewell, H. Mulholland and S. F. Everiss 
t his A new book, in which is explained the principles of chemistry, 
th. physics and biology upon which the practical operations of the 
Ge bakery trade are based. Theory and practice combined, with 
ge experiments suggested for student to check upon the theory. An 
be = appendix for teachers, explaining use of the instruments and making 
a OP ERE HORNY GOIN 6.56 5 6:0.5:0)0:0:4.610:5 5 osrn se winded eulesisivee sie nm $4.00 
‘It is THE BAKERY TRADE AS A CAREER By Albert R. Daniel 
S not For students and bakers who wish to become master craftsmen. 
r will A. R. Daniel has written many accepted books for the baking 
nd in DUNNE ccd iene <5 ouuhaesciebasiecisn.cmesion sui tseivisac seanmieuiae $2.00 
— MODERN BAKERY MANAGEMENT By F. Boreham 
t few New, 1954. Of exceptional value in successful bakery management. 
se in B Of assistance before, during and after training and as a guide and 
nunell reference for the established bakery manager ...............-. $2.00 
e in- BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 
ample, By Edmund B. Bennion 
3% in An Oxford University Press book, dealing with the production of 
| only bread in plant bakeries. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
> flour chapters on bakery construction, air condition, bakery organization, 
to the costs, etc. The author is British and his treatment of the subject 
have is from a Britigh VIEWPOINt «os... cc ccccscceccoccecsceens $7.20 
juality VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
on was Full details and clear instructions for the making of all kinds of 
| to in- Vienna, French and Continental Fancy Breads, Rolls, Fermented 
experi Pastries and Specialties De Luxe. Fully illustrated art paper, — 
oe NE as os cis uA oe ona e ra ee meses anes cranes $4. 
0 4 ” 
enh PASTRIES (Revised 2d Edition) By “Nirvana 
sane a Promises to be even more popular than the first edition. Chapters on 
ist and raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
rat the butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
Kansas paper, and stoutly bound in leather cloth. Valuable reference book 
strong for confectioners and pastry cooks ..........-..+4+ biackieceardiaee $5.00 
it even EXHIBITION GOODS By L. O. Smith 
cilities Bakers hoping to gain publicity and increased trade by entering cake 
at will exhibitions will benefit by this work which tells how to produce the 
vailable baked goods judges are looking for ............22e+eeeeeeees $7.00 
ket is PIE MARCHES ON By Monroe Boston Strause 
‘ as a Step-by-step details in producing pics of the very highest quality are 
5 g0 on included in this 328-page book. Formulas for 82 different pies are 
for ex included, with several variations of some .......--+++++++++-: $5.00 
of Kan 
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COMMERCIAL CAKE DECORATION By “Nirvana” 
Practical and most of the designs can be reproduced very quickly. 


A great assistance to the worker in sugar. 3d edition, with new ideas 
and designs 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested in 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread, 
Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 130 
DEE fc dc cwawagedsasGasGiwdancaaocnd ken keeanecark bane $6.00 

THE REASON WHY By Albert R. Daniel 
Practical answers to everyday bakeshop questions. Third edition 


of this popular reference book for students. Revised in light of use- 
Pl UN SURECIREN Ssiscaisadcendsneuscundeddaavaeiccbeete $1.50 


MORE REASONS WHY By Albert R. Daniel 


A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information .......... $1.50 
HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 
By Fred De Armond 
This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the tech- 
niques of establishing routes, controlling salesmen, marketing 
studies, sales manuals, sales contests, recording problems, transpor- 
tation problems. A valuable help to bakers that have one or many 
routes for retail store selling. 276 pages, cloth bound .......... $6.00 
SALESMEN IN THE MAKING (1956) By Fred De Armond 
A conference manual and textbook for training wholesale route 
salesmen. Part I is the conference manual, and part II the textbook 
for the route salesmen. Part II is bound separately as a 128 page 
book if desired, ““The Way of a Winner” and offered at $2.50 each. 
A complete program of 13 sales meetings. Interest-stimulating de- 
vices are introduced. Plastic, looseleaf binding, 239 pages ....$5.00 
SELLING SENSE FOR THE ROUTE SALESMAN 
By Fred De Armond 
A new publication written especially for the route salesman and 
managers interested in this method of distribution ............ $3.50 


ADVANCED PIPING AND CAKE DESIGN By “Nirvana” 
Designed for the baker who wishes to expand his creative designing 


and master a classic technique, this 135-page illustrated volume con- 
tains chapters on lettering and design 


THE COMPLETE PATTISSIER 


Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast cakes, 


meringues, and pastries in addition to confectionery ......... $10.00 
BAKERS DICTIONARY By Albert R. Daniel 
With supplement by J. H. Macadam. The first dictionary for the 
baking and allied trades sug be ienee ph asWadeuenieGensancnaeene $3.50 


DAY-BY-DAY BOOK 


Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take care 
of a full year’s operations, with a binder of capacity to hold that 
number of sheets. It is a simplified system of bookkeeping for the 
retail baker, providing practically all the records he needs for 
efficient operation, and the required information for income tax 
purposes. It is modernized to meet present necessities, somewhat 
changed in format from earlier editions, and in loose-leaf form. .$12.00 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander Voort 
One of the classic publications for the baker, prepared by an expert 
in his field, now in its fifth printing. An invaluable aid in a 
production problems almoSt as rapidly as they occur ...... . $1.00 


THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up-to- 
date and practical formulas on the production of cakes and pastries 
with which the baker can increase sales and improve his products’ 
NE ied ness Swe khan es 4004055 b5bS Sse a ARTES reer 

THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 
Companion book to the Bakeshop Formula Book—Cakes and Pas- 
tries. The title and Mr. Vander Voort’s treatment of the subject, 
recommend it to bakers, large and small ..........-......0.. $1.00 


Reader Service Department 


ORDER FROM [1 American Baker 


P.O. Box 67 
Minneapolis |, Minn. 
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WHEAT PRODUCER 


(Continued from page 45S) 





sas State College? Higher institu- 
tions of education have a responsibil- 
ity to the farmer, the miller, and the 
baker. The ultimate is to develop 
wheats that have agronomic features 
and yield satisfactory to the farmer 
and at the same time have good miil- 
ing and baking qualities. 

Kansas State College has the facil- 
ities and the scientists necessary for 
plant breeding work. They are doing 
an excellent job. Continue to en- 
courage them and continue to support 
them, and they will continue to pro- 
duce for you. 

Now, suppose those of us who are 
involved in wheat quality improve- 
ment do all that is asked of us. What 
are the rewards? For the farmer the 
reward will be the development of 
winter wheat varieties that have both 
good agronomic characteristics, yie'd 
and good baking quality. The wheat 
preducer will be protecting his future 
by producing premium quality wheats 
that have increasing commercial 
value over and above feed grains both 
at home and abroad. 

For the farm organizations, the 
agricultural college and the skilled 
scientists and technicians the reward 
will be the knowledge that they have 
performed a real service for the 
wheat producer and agriculture in 
the State of Kansas. 


Market Can Be Expanded 

With premium quality wheats the 
grain handler and the miller will be 
able to not only meet competition; 
but expand the market for Kansas 
wheat and flour. 

The reward for the baker will be 
quality flour from which to make the 
higest quality baked goods. With high 
quality baked gocds the baker will be 
in a better position to compete with 
the hundreds of other foods, and 
thereby hope to expand the market 
for his own products as well as 
wheat. 

The greatest reward for all of us 
will be the fact that we will be bet- 
ter prepared to meet our competition 
in this ever changing world of ours. 

I would like to re-emphasize to you 
that the wheat producer and the bak- 
er have a parallel interest. 

The farmer’s basic trouble is his 
ability to overproduce. When a better 
methced of farming or a more efficient 
machine comes along, almost all the 
farmers must adopt it. They cannot 
afford to igncre it and stay in busi- 
ness. So—the supp y goes up and the 
prices go down, quite often by more 
than the sav’ngs. Generally speaking 
benefits of efficiescy in a manufactur- 
ing business are different. In many 
manufacturing bus'nesses if new ma- 
chines or methods result in tempo- 
rary overproduction, the production 
can be cut back and prices maintain- 
ed. This makes quite a differerce and 
too many pecple do not understand 
this big difference. 

Baker’s Share Declining 

We as bakers have problems too. 
Our share of the bread dollar ‘s 
steadily declining just as yours is, 
and. also the millers. We are also 
faced with a possible decl'nc in our 
volume unless we aggressively do 
something about it. Up to now the 
loss in wheat flour consumption has 
been primarily due to the loss in 
home use of flour. Before long it looks 
as though there will be very little 
home flour consumption, and then any 
loss would have to take place at the 
expense of the baking industry. 
Should our volume decline your mar- 
ket for wheat would also decline. The 
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baker is too big a customer of yours 
to treat this possibility lightly. 

Although we are fully aware that 
we cannot in the near future hope to 
clear up our near billion bushel sur- 
plus of wheat; given the wheat qual- 
ity we must have, and your support, 
the bakers believe they can build the 
domestic market for wheat to sharp- 
ly higher levels. We believe this so 
strongly that the Bakers of America 
Program in the last ten years has 
spent 744 million dollars promoting 
baked goods made from wheat. 

It is the easiest thing in the world 
to be a second-guesser. Sit in the 
bleachers and you will always be 
right because you will always be 
safe. Your organizaticn and your 
members came out of the b!eachers 
and onto the playing field to help 
turn the tide to better quality wheats. 
I am betting you will not go back to 
the bleachers, and that you will stay 
on the playing field. We need to con- 
tinue this positive program we have 
in Kansas with an even more pcsitive 
attitude and a unity of purpose if we 
are to continue solving the common 
problems we both have. Let’s stick to- 
gether and help each other. 


Rap-in-Wax Names 


John T. McCarthy 
To Bakery Sales Post 


MINNEAPOLIS—The appointment 
of John T. McCarthy as special ac- 
counts representative for Rap-In- 
Wax Paper Co. was announced re- 
cently by H. D. Whitney, director 
of bakery and food sales fer the flexi- 
ble packaging firm. 

A native of Chicago, Mr. McCarthy 
majored in Commerce at Northwest- 
ern University, graduated from the 
schocl of baking of the American In- 
stitute of Baking in Chicago and was 
a World War II paratrooper. As- 
sociated with the baking industry 
all of his life, Mr. McCarthy has 
held key production posts with such 
bakeries as Helm’s of Los Angeles, 
Sunbeam Bakeries of Toledo, Ohio; 
and owned and operated his own 
chain of several retail bakeries in 
Chicago. 

“John brings a wealth of baking 
and food processing know-how to 
Rap-In-Wax,” said Mr. Whitney, “and 
because of his unique baking back- 
ground which is heavy in production 
and operations, he will represent the 
company in no specific geographical 
area, but rather in those food and 
bakery accounts where his experience 
will benefit our customers most.” Mr. 
McCarthy is married and has three 
daughters. 


BREAD !S THE STAFF OF LIFE 


Valdemar A. Egekvist, 


Bakery Founder, Dies 


MINNEAPOLIS — Valdemar A. 
Egekvist, founder and chairman of 
the board of Egekvist Bakeries and 
a prominent member of the baking 
industry for many years, died here 
recently of a heart attack. Mr. Ege- 
kvist was 73. With a brother, the late 
Soren A. Egekvist, he had pioneered 
in the development of branch retail 
bake shops and self-service bakeries 
in large food stores. 

Mr. Egekvist was a native of Den- 
mark, where he learned his trade in 
the family bakery. He came to Min- 
neapolis in 1904, and four years later 
opened his first Egekvist bakery in 
Minneapolis. The firm has now grown 
to more than 50 Egekvist shops in 
Minneapolis and suburbs. 

Mr. Egekvist is survived by his 
wife, Katherine, a son, four daugh- 
ters and 16 grandchildren. 














Chicago Bakers Club 


Holds First Tournament 


CHICAGO — For the first Bakers 
Club of Chicago golf tournament held 
at Elmhurst Country Club recently, 
288 members and guests enjoyed the 
outing. There were 176 golfers, and 
160 prizes were awarded to both golf- 
ers and non-golfers. 

The golf prize winners were Nor- 
man W. Jenkins, Jr., Standard 
Brands, Inc., Chicago, Ill.; Kenneth 
I. Ochsenschlager, Ochsenschlager’s 
Bakery, Aurora, Ill.; C. D. Sanderson, 
Pillsbury Miils, Inc., Des Plaines, IIl., 
and many others. Arthur L. Beaver, 
HumKo Division, National Dairy 
Products Corp., and George J. Siml, 
Siml & Sowles, both of-Chicago, were 
winners in the horseshoe contest. 

Winners on the special contests 
were as follows: First hole, Henry S. 
French, The American Baker, Chi- 
cago; 18th hole, William A. Hoast- 
er, Clinton Corn Processing Co., Chi- 
cago, and for the highest score, the 
Bakers Cub president, Robert F. 
Cain, Cain’s English Muffin Co., Chi- 
cago. 

Members who were winners in the 
Blind Bogey purse were: Walter Bes- 
pole, Elgin Milk Products Co.; John 
A. Graef, Red Star Yeast & Products 
Co.; William P. Hoaster, Clinton Corn 
Processing Co.; Don M. Kelly, Rod- 
ney Milling Co., all of Chicago, and 
Stan'ey T. Olds, Hoffmann-LaRoche, 
Inc., Skokie, Ill. Top prize winner for 
the day was John Marchant, Grocery 
Store Products, Libertyville, Ill., who 
held the lucky ticket and received the 
hi-fi set. 

Lew Waldron, Columbia Chemical 
Co., Ine., Chicago, a golf professional 
and a member of the Bakers Club of 
Chicago, has won 27 prizes in 27 tour- 
naments and has always declined all 
prizes awarded to him. In recogni- 
tion of his excellent sportsmanship 
in the past, a special prize was given 
to him on this occasion. 

The final Golf Tournament of the 
season will be held Thursday, Aug. 
14, at Rolling Green Country Club, 
according to John A. Revord, Sterwin 
Chemicals, Inc., Evanston, Ill., chair- 
man of the 1958 Entertainment Com- 
mittee of the Bakers Club of Chicago. 


August, 1958 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion, All Want Ads 
cash with order. 
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HELP WANTED 
v lense 
WANTED: SHIFT MILLER—800 SACKS 
Soft Wheat Eastern Mill, regular work, 
good wages. Write, giving full particulars, 
to: Wilkins-Rogers Milling Company, Ine, 
3261 K Street, N.W., Washington, D.C, 
MAN EXPERIENCED IN BAKERY SALES 
management and merchandising wanted. 
Permanent position for aggressive man 
under 45 with growing organization. Must 
be free to travel. Submit complete back- 
ground together with recent snapshot or 
picture. Address Ad No. 3883, The Ameri- 
can Baker, Minneapolis 40, Minn. 























MACHINERY FOR SALE 
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TWO PR. ROLLS FOR ALLIS 2-HIGH 
9x30 shell bearing stand. Have never been 
recorrugated. Contact Capital Corrugating 
Co., 1729 Swift Ave., North Kansas City 
16, Mo. 





MACHINERY WANTED 
v 














WANTED TO BUY — RICHARDSON 


scales, bag closing machines and other 
good mill, feed and elevator equipment. 
J. E. Hagan Mill Machinery, Jefferson 
City, Mo. 











MISCELLANEOUS 
v TTT 


BE THE TOP CAKE DECORATOR WITH 
world’s loveliest handniade roses. Exclu- 
sive franchise. Information: Candy Ceram- 
ics, Boerne 3, Texas. 





Use BAKERY Want Ads for Results 








Howard G. Baier 





Robert E. Adams 


PILLSBURY APPOINTMENTS—Howard G. Baier, formerly Cleveland dit 
trict manager, Pillsbury Mills, Inc., bakery products division, has been 

merchandising manager for the division, it was announced by Harry D. 
Kreiser, general sales manager, mixes. Mr. Baier will provide liasion with the 
field sales organization, working out of Minneapolis headquarters. Robert E 
Adams, formerly a territory salesman, has been appointed to replace Mr. 


Baier as district manager in Cleveland. 
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1GH Ps 
o King Midas Flour Mills — Hastings, Minnesota. 
City 9,400 sacks capacity. Mill storage 1,300,000 bu. 
KING MIDAS FLOUR MILLS 

‘| TURNS WHEAT TO GOLD 
:ON . 
m With W&T Flour Treatment 

Wallace & Tiernan’s flour treatment won’t turn sacks to gold as did the touch 
] of the mythical king; but when used by the King Midas Flour ‘Mills it tops off 
: careful milling for profitable flour sales. 
oar 
ie King Midas uses W&T’s technical knowledge and experience in flour treating 
nana — its single line, “one-roof” responsibility — its time-tested products. 
its 


* The Dyox® Process is used to produce flours of uniform workability. The 
Dyox Process is the no-waste method of producing chlorine dioxide gas 
of consistent strength — metering the gas not a liquid. 


* Novadelox® is used for optimum color removal and best color dress. 
e N-Richment-A® is used for vitamin and mineral addition. 


¢ Beta-Chlora® units are used to furnish pin-point pH control. 





Dyox machine for accurate generation King Midas Flour Mills is one of the many milling companies using W&T 
and application of chlorine dioxide gas. 


Flour Treatment. If your mill is not one of these, investigate the advantages of 
Wallace & Tiernan’s complete flour service. 






NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET, BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 





N-109.64 
























































WHEAT STORAGE 2,300,000 BU. 


FOR FINER loaf quality at the most economical 
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cost per unit of bread, I-H flours can't be surpassed. 


With I-H you get maximum bread production with 





a minimum of shop trouble and expense. 


























KANSAS Cre , MISSOURI. 























